. Grade-Marking 
: at Low | 
Cost 


Note the clear, 
legible marking 
on the beef cut to 
the right. That’s 
the way EVER- 
HOT Markers 
work on all cuts, 
all the time! 


New EVERHOT INK-ELECTRIC 
No. 65-C Grade Marker 


For all meat cuts. If desired, will brand meats with 
brand name or other identifying mark at the same time 
grade marking is applied, or can be used with special 
die rolls for product identification. 


Electrically heated die dries ink immediately on applica- 
tion. No smearing. Die roll is automatically cleaned 
and inked at the same time. Convenient shut-off switch 
in handle. Handle length optional to 30”. 


Grade marking has already been 
adopted in many cities, many others 
are seriously contemplating the 
move. Present trends indicate na- 
tionwide acceptance — because it 
safeguards health, protects the buy- 
er, eliminates substitution. 


The EVERHOT Ink-Electric No. 
65-C Marker has been specially de- 
veloped for this type of service. 
Simple, economical, efficient—marks 
carcasses with a single roll of the 
wheel. 


Write today for complete informa- 
tion. Everhot Mfg. Co., 603 S. 10th 
Ave., Maywood, Illinois. 


EVERHOT 
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HERE IS THE NEW 
“BUFFALO” BACON SKINNER 








An Improved Machine that Saves 
Time and Labor—Reduces Waste | 5.2 


ply designed 





HE New “BUFFALO” Bacon Skinner removes the rind from 


smoked bacon rapidly and without leaving any fat on the rind. 


This latest “BUFFALO” machine enables you to save consid- 
& erable time in skinning smoked bellies, at the same time reducing 


the waste in fat which results when this process is done by hand or 





Furnished with '2 by other mechanical methods. The Peck 01 
H.P. Motor The one mac 
There is also a saving in labor, because one man can perform "SEREW Con 
‘ ‘ . PE BATCHER FOR | 

* the same amount of—and often more—work with this machine . 


in a few hours as two men can do by hand in a day, and do it more 

; efficiently. 
Write us for com- 
plete details and 


pare The improved holder grips the bacon firmly and prevents the 


rind from slipping or tearing. 


JOHN E.SMITHS SORS CO. 





An efficient, 
tion of mod 
a 





BUFFALO, N.Y., U.S.A. 





Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 





Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 ‘ 
* Western Office: 1316 E. Slauson Ave., Los Angeles, California Weighing a 
8 Canadian Office: 189 Church St., Toronto, Ontario check on 
y 
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4 LINK-BELT 


COST-REDUCING 


CONVEYORS 


Steam and power costs can be reduced through greater 
efficiency in handling coal from cars to boiler and in ashes 
disposal. Are your methods in line with today’s best prac- 








tice? Consult an experienced Link-Belt engineer. Link- 
The Link-Belt Automatic Under-Feed Screw 
Type Stoker. A rugged, dependable unit, sim- Belt products include: elevators and conveyors of the 
ply designed for efficient, fool-proof service. bucket, belt, flight, apron, and gravity-discharge-bucket 


types; underfeed screw type stokers; skip hoists; weigh 
larries; coal crushers; water intake screens; locomotive and 
crawler type cranes; portable conveyors; feeders; bins; 
gates; etc. Send for catalogs. 


LINK- BELT COMPANY 


Chicago Philadelphia Indianapolis San Francisco Toronto 
Offices in all Principal Cities 
5033-R 


J os i ae ; 
The Peck Overlapping Pivoted Bucket Carrier. 
The one machine handles both coal and ashes. 








A simple, efficient coal handling installation of 
moderate size for taking coal from R.R. cars to 
overhead bunkers. 


“SCREW CONVEYBR TO SILO) = 7? 
AND-TO BIN OVER WEIGHING : he a dy 
2 BATCHER FOR STOKERS a 
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BUCKET 
ELEVATOR 
— 





An efficient, economical coal handling installa- 
tion of moderate size, for storage, and han- 
dling to stoker hoppers. 
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Weighing and recording coal delivered, is a 
check on plant efficiency—use Link-Belt 
Traveling Weigh Larry. 
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HE manufacturer of food products can buy pro- 

tection for his product that really protects. Crane 
now offers the manufacturer a complete line of sanitary 
fittings in 18-8 chrome nickel alloy. 


This bright, mirror-clean metal supplies the final 
link in everlasting cleanliness for plant processing. 
All sanitary fittings now are available in this bril- 
liant metal known as 18-8. 


Crane machining facilities and metallurgical know]- 
edge make possible a uniform even quality in fittings 


Now You CAN HAVE 






IN FOOD 
PROCESS 
PIPING 






@ If you have not al- 
ready received your 
free copy of this cir- 
cular, please write 
Crane Co., General 
Offices, Chicago, 
and a copy will be 
sent immediately. 


A COMPLETE NEW LINE OF SANITARY FITTINGS 
IN 18-8 CHROME NICKEL ALLOY FROM CRANE 


made’ of the durable and non-corrosive but diffi- 
cult metal. 


These new Crane sanitary fittings are designed to 
eliminate food pockets, to be completely accessible 
for cleaning, demountable for easy handling and able 
to withstand chemical action of food without causing 
discoloration, taste or change in quality. 


Crane sanitary fittings meet your requirements... 
see that you secure a personal copy of the new cir- 
cular on these superior fittings! 


CRANE 
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Branches and Sales Offices in One Hundred and Sixty Cities 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO, ILLINOIS ¢ NEW YORK: 23 W. 44TH STREET 
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“HALLOWELL” 


Packing Plant Equipment 


10 
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“Hallowell” Trolleys, Hooks, etc. 


The border around this ad gives a 
fair though incomplete idea of the 
extensive line of our “HALLOWELL” 
Packing Plant Equipment. It should 
not be overlooked, however, that the 
“HALLOWELL” Equipment pos- 
sesses a great many novel and de- 
cidedly outstanding features of 
improved design, and in addition 
that it is of the same high quality 
as our other nationally known 


“HALLOWELL” Products. 


Be Sure To Get Our Packing Plant 
Equipment Bulletin 449 












































STANDARD PRESSED STEEL CO} 














BRANC BRANCHES 
Suusane JENKINTOWN, PENNA. NEWYORK 
cisiseniand Box 550 ST.LOUIS 
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Improved Design for Better Work 


No. 470 “BOSS” ROTARY 
CUTTER 


Used for cutting boned beef into strips for 
parboiling. 


Unless otherwise specified, the machine is 
furnished with eleven knives on approximately 
two inch centers. Other spacings carried in 
stock as follows: 


For 144 inch centers—14 knives 
For 114 inch centers—17 knives 
For 1 inch centers—21 knives 


Approximately 1 H.P. per knife is required 
for maximum capacity. 





Phone or Wire Your Orders to Us for Prompt Shipment 


No. 1061 “BOSS” 
HASHER 


Used for cutting parboiled meat 


for canning; also equipped with spe- & | onduany 2 rs 
cial three hole kidney plate for cut- F ance) ® 


ting frozen beef for parboiling. 


The No. 261 cylinder is made of 
cast steel with special large throat 
and short cylinder. 


The large throat and special plates 
give 5,000 to 10,000 pounds capacity. 


The special worm and inside finish 
of cylinder reduce the mashing and 
fine particles to a minimum. 








The Cincinnati Butchers’ Supply Corporation Bt. 


3907-11 S. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. ~ 
Chicago, Illinois Sausage Making Ren dering Cincinnati, Ohio 
’ 
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poss T HELP SALES 


TO USE LITHOGRAPHED CANS? 
witH A 160% INCREASE tas COMPANY SAYS YES 





+ Again and again, sales charts prove that 
modern packaging is a powerful factor in 
increasing sales. Look at the chart above. 





Here is the record of a company with a new prod- 
uct—a housecleaning preparation that sells only 
in the Fall and Spring months. 


In the Fall and Spring of 1932-33, this company 
was using a plain tin container. Sales were good 
but they determined to improve the container. 
They did, and prior to the new selling season, the 
Fall and Spring of 1933-34, they adopted a Canco 
lithographed can. What happened? Sales that 
season increased 160%! 


The records of dozens of companies prove the 


AMERICAN CAN COMPANY 


NEW YORK 
230 Park Avenue 


SAN FRANCISCO 
111 Sutter Street 


Page 8 


same point —that modern packaging contributes 
to definite sales increases. Improved packages are 
not solely responsible, but they automatically get 
better display, they enlist greater enthusiasm 
from salesmen and do stimulate consumer demand. 


If you are investigating every known method of 
increasing volume—vyou will look to your con- 
tainer. Perhaps it has greater possibilities now, for 
new developments in packaging occur overnight. 
Let Canco acquaint you with the newest and 
latest information, for Canco experts have been 
building new and successful sales-producing con- 
tainers, year in and year out. Without cost or 
obligation, Canco’s experience, counsel and help 
are yours to command. 


CHICAGO 
104 So. Michigan Ave. 
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BEAUTY THAT IS 


F course you will insist on good looks when you 
buy a truck, because looks are important these 
days in building commercial prestige. But beauty 
without backbone is a bad bargain. So, before you 
buy a truck make a thorough check to be certain that 
the beauty is more than paint deep. International 
invites you to subject any truck in its line to the most 
rigid examination, both inside and out. Let your own 
eyes furnish the testimony. See for yourself the 
clearly visible evidence of rugged strength and 


INTERNATIONAL TRUCK 


Page 10 


engineering skill. Learn why an International can j 
give such dependable truck performance, and such 7 
economical truck operation. Finally, to make your ¥ 
examination complete . . . pick out the truck that © 


meets your needs, and give it a try-out on your own 
job. International sizes from 44-ton up; bodies for 
all loads. Chassis prices, f. o. b. factory, from $390 


up. At all International branches and dealers. 


INTERNATIONAL HARVESTER COMPANY OF AMERICA, ING. ~ 


606 South Michigan Avenue, Chicago, Illinois 
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UBRICATION is one of those fac- 
tors of economy that can really 
be very wasteful if it isn’t right! Nearly 
correct lubrication represents, of course, 
a very small loss at any given point or 
on any single operation. But when you 
follow lubrication through the plant you 
realize at how many points such small 
losses can occur—how seriously they 
can total up! 


T THROUGH YOUR PLANT 





Really effective lubrication, therefore, 
involves consistent thoroughness of 
care throughout the plant, as well as 
competent selections of oil and methods. 

Action to obtain such true lubrication 
economy can be made sure by turning 
the problem over to specialists. Stand- 
ard Oil (Indiana) Engineers are special- 
ists in correct lubrication. Their advice 
is free, and it implies no obligation. 





@ 
Practical suggestions covering a wide 
variety of specific lubrication problems, 
have been prepared by our Technical 
Department. These can be obtained by 
simply addressing the Standard Oil 
Company (Indiana), 910 South Michigan 
Avenue, Chicago. State the particular 


problems in which you are interested. 
Copr. 1934, Standard Oil Co. 





: 
; STANDARD OIL COMPANY (INDIANA) 


CORRECT LUBRICATION 
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right down to the 


LAST FRACTION 


Substantially increased slicing yield is provided by this 
new MOULDED Dried Beef Inside. It has an even, 
smooth surface and squared ends. 


Since it is moulded to a predetermined shape, positive, 
unvarying uniformity results. And because of new 
processing methods the color is bright and constant— 
no darker areas. 


This new product is good looking in the extreme and 
even better in quality than it looks. 


We'd like the opportunity of proving that the new 
MOULDED Dried Beef Insides are sound purchases 
and will help your business. Write for further informa- 
tion and quotations, please. 


INCREASED YIELD 
TRUE UNIFORMITY 
BETTER COLOR 
FINER APPEARANCE 


MArmours S 


TAR 





woU(0ED DRIED BEEF 





ARMOUR 4 COMPANY - CHICAGO, ILL. 
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Reducing Steam. Costs in the Meat Plant 


More Attention to Boiler Room Equipment and Methods 
Will Pay the Meat Packer His Quickest Dividends 


Eleventh of a series of reports by THE NATIONAL PROVISIONER STEAM 
AND POWER SAVING SERVICE, based on reports of cooperating packers. 


N ITS surveys of meat plant power depart- 

ments THE NATIONAL PROVISIONER STEAM AND 
POWER SAVING SERVICE found wide variations in 
results secured in boiler rooms. 


Costs as high as 50c per 1,000 lbs. of steam pro- 
duced were reported in some plants. In others 
packers have obtained this same quantity of steam 
at costs ranging from 20c to 30c. 


Eight pounds of steam per pound of coal burned 
might be somewhat close to an average for the in- 
dustry as a whole. But it is not unusual to find 
in meat plant boiler 


low of 20.01lc to a high of 50.15c. Pounds of 
steam made per pound of coal burned varies from 
5.4 to 12.34 lbs. 

Meat packing plants with the most modern boil- 
er rooms are, of course, in the best position to se- 
cure satisfactory results. In some cases difference 
in costs and production shown in table 1 is due to 
difference in kind of equipment used. 

However, good equipment or lack of it does not 
tell the whole story. 

Good equipment well-operated wi!l give results 
expected of it. But 








rooms a production of 
only around 5 lbs. per 
pound of coal burned. 

In some cases—with 
what might be consid- 
ered as only ordinary 
equipment — packers 
get in the neighbor- 
hood of 10 lbs. of 
steam per pound of 
coal fired under the 
boilers. 


Steam Costs Vary 
Table 1 (see page 
19) tabulates costs to 
generate 1,000 lbs. of 
steam in 9 typical 
meat packing plants. 
These range from a 











To Cut Steam and Fuel Costs— 


Cover steam pipes. Stop steam leaks. 
Prevent steam and hot water waste. 
Keep boiler flues and tubes clean. 


Stop leakage of air through boiler settings. 


Fire often and little rather than seldom and heavily. 


Be moderate with poker and slice bar. 
Keep a clean fire, free from holes. 
Watch quality of fuel burned. 

Make more use of the damper. 

Buy a CO2 analyzer and learn how to use it. 
Keep boiler room equipment in good repair. 
Get most out of exhaust steam. 

Use draft that will burn fuel to best advantage. 








good equipment oper- 
ated carelessly or with 
little regard for good 
engineering can waste 
much money. 


Efficiency vs. 
Inefficiency 


Some packers fail to 
get largest possible re- 
turn from investment 
in modern boiler-room 
equipment because 
they pay too little at- 
tention to how equip- 
ment is operated. Poor 
equipment, poorly op- 
erated is most expen- 
sive. 


This was a situation 


—————— ee 


often found—much of the inherent ad- 
vantage in good equipment lost because 
it was operated with little interest or a 
great deal of carelessness. All types 
of meat plant power departments were 
found in which there was careful in- 
telligent operation of equipment. The 
reverse was more often true, however. 

The larger plants have more efficient 
operation than plants of medium size. 
Perhaps in half of th smaller plants 
boiler costs were well in line. Most 
boiler rooms in smaller plants are 
poorly operated and costs are high. 

There are, of course, exceptions to 
these general statements in all three 
classes of plants. On the whole, there 
are more inefficient boiler rooms in the 
meat packing industry, irrespective of 
character of equipment installed, than 
efficient ones. 


Costs Higher Than Need Be. 


One packer who burns about 6,000 
tons of coal per year secures 8.33 lbs. 
of steam for every pound of coal. 
Another who burns 67,000 tons of coal 
annually under a more modern boiler 
secures only 6.80 lbs. of steam per 
pound of coal. Difference in operating 
methods accounts for better efficiency 
in the boiler room with less. efficient, 
equipment. 

Inadequate, obsolete, inefficient or 
insufficient boiler room equipment is 
costing the meat packing industry hun- 
dreds of thousands of dollars every 
year. 

Whether or not a packer wishes to 
lose money daily by continuing to. oper- 
ate inefficient equipment is his business. 
But it is difficult to understand reason- 
ing that refuses to secure the large 
return. that could be made by bringing 
boiler rooms up-to-date. 

There is much reason to criticize the 
packer who is losing money in his boiler 
room because of a failure to keep costs 
as low as possible with facilities at 
hand. And there seems to be no doubt 
that packers in this class are in the 
majority. 

Failure to get the most out of the 
equipment available, be it of the most 
modern type or less efficient, is a condi- 
tion that must be charged directly 
against management. 


Plant Owner Is to Blame. 


Meat plant owners and executives are 
responsible for poor boiler room results. 
They can secure any results possible in 
their plants. But to do this they must 
have an interest in their boiler rooms, 
know what is possible of accomplish- 
ment in them, and give the department 
the same intelligent supervision given 
to other departments of the business. 

The theory of coal combustion and 
steam generation is not difficult to 
understand. Study of it, and applica- 
tion in the boiler room of the informa- 
tion gained, would be the most profit- 
able effort many meat packers could 
make. 

Many bad conditions and practices 
in meat plant power departments were 
found by THE NATIONAL PROVISIONER 
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BROKEN BAFFLES. 


Cracked and broken baffles permit hot 
gases to short circuit, or take a short cut, 
through the boiler. Heat then passes up 
the chimney that with tight baffles would 
be transmitted to the water to make steam. 


HIGH FLUE TEMPERATURES 























HOT FLUE GASSES. 


Temperature of flue gases should be 

watched. An increase may mean that 

baffles are cracked or broken or that soot 

and scale need to be cleaned from tubes. 

Heat units that pass up the chimney are 
lost. 





DIRTY TUBES. 


Soot and scale are insulators. When they 

accumulate unduly on tubes the rate of 

heat transfer from the hot gases to the 

water is slowed up and the cost of pro- 
ducing steam increases. 
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CLOGGED ASH PIT. 


When ashes are allowed to accumulate in 
the ashpit, draft is reduced and the danger 
of damage to grates is increased. Grates 
of the improper design for the kind of 
coal being used, and the excessive use of 
poker and slice bar may cause an ex- 
cessive amount of unburned coal to fall 
into the pit. 





STEAM AND POWER SAVING SERVICE jn 
this survey. A few of the more common 
are listed here as a check for the packer 
who has high boiler room costs and js 
interested in reducing them. In each 
case comment on improving conditions 
is given. 
A List of Bad Practices. 


Broken Baffles—Baffle walls are 
placed in boilers for a very definite pur. 
pose—to decrease the rate of flow of the 
hot gases through the boiler, and direct 
them over and around boiler heating 
surfaces. When baffles break down and 
develop holes the hot gases are short. 
circuted past heating surfaces, heat 
units are lost up the stack, and the cogt 
to produce steam goes up. 


Steam Leaks—In many plants small 
steam leaks are neglected. One small 
leak may be unimportant, but when 
many small leaks are neglected day 
after day the loss in a short time may 
amount to a very respectable sum. 


Pipe Insulation—Money spent to in- 
sulate steam pipes is one of the best 
investments the packer can make. From 
every lineal foot of a 3-in. steam pipe 
carrying a pressure of 120 lbs. there is 
wasted each hour 815 B.t.u. or .089 lbs, 
of coal, assuming coal burned under the 
boiler contains 13,000 B.t.u. per pound. 
Many long bare steam pipes are found 
in meat plants, which have not been 
covered because packers do not appre- 
ciate what they are costing. 


Leaky Boiler Settings—Air which 
enters the boiler except through the fuel 
bed cools down heating surfaces and 
decreases output of steam per pound of 
coal burned. Cracks in boiler settings 
through which air enters should he 
plugged, and flue doors made tight. 
Leaks are found by holding a lighted 
candle close to suspected points in the 
setting. If air is leaking through the 
flame of the candle will be drawn in. 


Soot on Tubes—Boiler heating sur- 
faces should be kept clean. Soot is a 
fair insulator, and when present even 
in small quantities on boiler heating 
surfaces materially slows up rate of 
heat transfer from hot gases to the 
water. Too few boilers in meat pack- 
ing plants are equipped with soot 
blowers. 


Scale on Tubes—Scale is also a heat 
insulator. Losses due to scale on tubes 
varies with type of scale and extent to 
which boiler is being forced. The 
remedy for scale is treatment of the 
water, either outside or within the 
boiler. Tubes should be cleaned at fre- 
quent intervals. 

Heat Up the Chimney—It is apparent 
that heat which passes up the chimney 
does not produce steam. Therefore, the 
less heat wasted in this manner the 
more is passed into the water. Im- 
proper use of the damper causes much 
needless waste. Intelligent use of the 
damper to control fire and steam press- 
ure is a step toward economy. Auto- 
matic damper regulators soon pay for 
themselves. 


(Continued on page 19.) 
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Wrapping 
Meats 


Uses of Papers in Proc- 
essing, Distribution and 
Merchandising—Grease- 
proof, Waxed and Oil 
Sheets and Their Ap- 


plications 


| Fifth of a series of discus- 
sions on wrapping and packag- 

| ing developments in the meat 
packing and allied industries. 


APER and its uses in meat process- 
P ing, distribution and merchandising 
probably deserves more study than some 
packers have been disposed to give 
to it. 

This is particularly true concerning 
use of paper within the plant. 

“Freezer burn,” for example, con- 
tinues to be a source of loss to some 
packers, yet it is well known that dam- 
age to cuts placed in freezers can be 
eliminated, or at least greatly reduced, 
by wrapping them in the proper kind of 
paper before freezing. 

Other instances might be cited of 
how paper is reducing meat plant pro- 
cessing costs and improving appear- 
ance of products—boiling hams, for ex- 
ample. In this operation wrapping the 
hams in crinkled parchment before 
placing them in ham retainers improves 
flavor, reduces shrink and produces a 
more attractive product. 


Papers Serve Different Needs. 

In this discussion on papers used in 
meat processing and merchandising no 
attempt is made to compare the rela- 
tive merits of different papers. 

Any such comparison would be mis- 
leading, particularly for the reason that 
in numerous cases the paper best suited 
for any particular job depends, in some 
measure, on what the packer wishes the 
paper to accomplish. 

One packer might desire maximum 
protection for a manufactured meat 
product, for example, and might choose 
that kind of paper for wrapping. An- 
other packer might be more interested 
In giving the same product the great- 
est amount of appetite and sales ap- 
peal. Cost of wrapping in both cases 
might or might not be a consideration. 

As in the case with many other sup- 
Plies used in the meat packing plant, 
the packer’s choice of paper will depend 
in considerable measure on the particu- 


lar things it is desired the paper to 
accomplish. 


Week ending November 3, 1934 





PREVENTING DAMAGE TO BELLIES IN THE FREEZER. 


Freezer burn is caused by dehydration of the meats. 


airtight prevents this damage. . These 


Uses of parchment in processing, dis- 
tribution and merchandising, were out- 
lined in the first article of this series. 
(June 30, 1934.) In this article uses 
of greaseproof, waxed and oiled papers 
are discussed. In some instances uses 
for greaseproof, waxed, oiled and parch- 
ment papers overlap, permitting the 
packer to choose the paper that seems 
to fit his needs best. 

Nature and Uses of Greaseproof Paper. 

Contrary to what probably is the gen- 
eral opinion, greaseproof paper ac- 
quires during manufacture its quality 
of retarding or preventing the absorp- 
tion of grease. It is naturally grease- 





PROTECTION DURING SHIPPING. 


Pork loins being wrapped in white oiled 
loin paper. 


Wrapping with paper that is 


: ; bellies have been wrapped in waxed paper 
before going into the 


freezer. 


proof, and is not made so by the ap- 
plication of any coating after the paper 
is manufactured. 


Greaseproof paper may be _ dis- 
tinguished by holding a lighted match 
under it. The heat from the match 
causes blisters to appear. These are 
thought to be caused by the formation 
of steam in the fibers of the paper, the 
pressure of which causes the paper to 
swell. 

Greaseproof paper is naturally white, 
but may be obtained in colors. As its 
name implies, its use in the meat plant 
is largely confined to greasy products, 
such as smoked and prepared meats. 

This paper keeps best in storage in 
a room in which the relative humidity 
is from 55 to 60 degs. Conditions in a 
basement or cooler usually are ideal for 
keeping stocks of greaseproof in the 
best possible condition. It prints well. 


Available Weights and Sizes. 


Among the important uses for 
greaseproof paper in the meat plant 
are wrappers for all smoked meats, in- 
cluding hams—regular, skinned and 
boiled—bacon sides, sliced bacon, pic- 
nics, butts, Canadian bacon, brisket 
bacon and jowls. It is also used to 
wrap dried sausage, as liners for pork 
sausage and sliced bacon cartons, dry 
packed chicken containers, 2-28 export 
lard boxes, and 1-lb. and 2-lb. lard 
containers. 

Packers usually purchase greaseproof 
paper in standard sizes, although it may 
be had in any sizes and widths, in sin- 
gle or double rolls and in die cut form. 

Standard weights are 20, 25, 30, 35 
and 40 lbs., 24 by 36 in., 500 sheets. 
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Packers usually prefer the 40-lb. weight 
for lard liners, the 35-lb. for hams and 
bacon sides, and, depending on the size 
of the merchandise, the 30-lb. for meat 
loaves, briskets, butts, jowls, etc. 
Standard sizes available for wrap- 
ping various meat products follow: 


Standard Sheets of Greaseproof. 

For hams—24 by 28, 26 by 28, 28 by 
28, 28 by 30, 28 by 32. 

For bacon bellies—32 by 34, 34 by 36, 
36 by 40. 

For butts—15 by 15, 17 by 17. 

For picnics—20 by 22, 22 by 22. 

For bacon squares—17 by 17. 

For brisket bacon—16 by 18. 

For meat loaves—16 by 24, 16 by 22. 


Waxed papers are used in the meat 
packing plant principally when water or 
air tightness, or both, are desired. 

These papers are available in a num- 
ber of varieties, probably the best 
known of which is the waxed sulphite 
sheet in natural white color. This sheet 


24 by 36 in., and in any size sheets, 
in die cut shapes and in single and dou- 
ble wound rolls. Waxed paper should 
be stored in a cool dry place. 
Following are some of the principal 
uses of waxed papers in the meat plant: 


Uses for Waxed Papers. 

Fresh Pork Department — Wrappers 
for loins, hams, shoulders, butts, etc., 
and for liners for packages of spare- 
ribs, neckbones, trimmings, etc. 

Curing Department.—Wrappers for 
green hams, bellies, and green beef 
hams that are to be placed in the freez- 
er; liners for boxes of smal cuts to be 
frozen; liners for cars and trucks of 
S. P. meats. 

Sausage Kitchen.—Liners for boxes 
and containers for sausage; liners for 
rack trucks. 

Smokehouse.—Liners and dividers for 
slicing belly molds. 

Fancy Meats and Freezer.—Wrap- 
pers for beef kidneys, beef and calf 





PAPER ADDS FINISHING TOUCH TO THE PACKAGE. 


Beef kidneys packed for shipment. The box is lined with printed waxed paper, each 
kidney being wrapped in unprinted wax paper’ 


is said to be the first waxed paper pro- 
duced for meat plant use. 

Another waxed paper used by meat 
packers is waxed kraft. This has the 
natural color of kraft paper. As made 
for meat plant use it contains no odors, 
such as are inherent in ordinary kraft 
paper. 

A third, and one of the newer waxed 
papers, is what is known as deodorized 
kraft. This is available either bleached 
or in the natural kraft brown. 


Where Dry Waxed Is Used. 

Waxed sulphide comes in two grades 
—wet waxed and dry waxed. The form- 
er is the paper used for all general 
purposes, being more airproof and 
waterproof than the dry waxed sheet. 
Dry waxed finds its principal use by 
meat packers for wrapping butter. It is 
also used by some packers for wrapping 
dry sausages. 

Waxed papers may be printed, this 
being done before the wax is applied. 
They are available in basis weights of 
30, 35, 40, 45, 50 and 60 lbs., 480 sheets, 
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sweetbreads, blocks of lamb  sweet- 
breads and frozen livers; liners for 
boxes and tins. 


Oleomargarine Department.—Covers 
for seeder trucks. 


Fresh Beef Department — Wrappers 
for strips, butts, rolls, etc.; liners for 
boxes; liners for tins of steaks. 


Poultry Department.—Wrappers for 
heads; liners for boxes. 


Waxed paper is used in hundreds of 
sizes in the meat packing plant, one of 
the larger packers buying about 90 dif- 
ferent sizes of sheets, in addition to 
single and double rolls and die cut 
shapes. 


Uses for Oiled Papers. 

Two kinds of oiled papers are in gen- 
eral use in the meat packing industry 
—packers oiled manila and white oiled 
loin paper. 

The former has been used by packers 
as a meat wrapper for at least 35 years. 
It weighs 75 to 80 lbs. to the ream, 
is semi-absorbant and is used to wrap 





meats containing considerable moisture, 
including pork loins, butts and shoul. 
ders. It also used as liners for boxes 
and containers of fresh meats. It jg 
net suitable for use in freezers, 


White oiled loin paper is used for the 
same purposes as packers oiled manila 
and for use between layers of sausage 
in cartons. It weighs 45 to 53 Ibs. to 
the ream. It is pure white and has a 
porous though fully protective texture, 
which permits movement of air and al- 
lows the loins to “breathe.” 


As is true of greaseproof and waxed 
papers, oiled papers are available jp 
any size sheets, plain or printed, or in 
rolls. They are best stored in cool dry 
locations. 


Uses of other types of paper in meat 
plant processing, distribution and mer- 
chandising will be considered in later js. 
sues of THE NATONAL PROVISIONER. 

This is the fifth of a series of discussions 
by THE NATIONAL PROVISIONER on pack- 
aging developments in the meat packing and 
allied industries. The first, in the issue of 
March 17, 1934, described packers’ practices 
in the use of steel barrels. The second, April 
28, told of the results secured by Kingan & 
Co., Indianapolis, Ind., from package modern. 
ization. The third, March 17, described the 
new labels for the Armour canned meat line, 
The fourth, June 30, 1934, discussed the use of 
parchment in meat processing and distribu- 


tion. 
—__g@——_ 
PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather com- 
panies’, chain stores’ and food manv- 
facturers’ listed stocks, Nov. 1, 1934, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, Oct. 24, 1934: 


Sales. High. Low. —Close.— 


Week ended Nov. et. 

Nov. 1. —Nov. 1.— a, 4. 

Amal. Leather. 2,200 3 3 3 3 

Ss: Je 100 27 27 27 26% 

Amer. H. & L ae o<e cone antes 

Do. Pfd. .... 600 20% 20% 20% MW) 

Amer. Stores... 600 42 42 42 424 

Armour Ill. ...13,900 5% 5% 5% 6 

Do. Pr. Pfd. 3,000 65 64% 64% 65% 
cS 79 79 79 vt) 


b 00 
Do. Del. Pfd. 500 97% 97% 97% 94% 
Beechnut Pack. 200 65 65 65 674 


Me TE. coc cscs ace, gcse - Een 
Chick. Co. Oil. 1,100 26% 26 26 yf 
Childs Co. .... 500 5 5 5 5% 


Cudahy Pack... 800 47% 47% 47% 48% 
First Nat. Strs. 3,500 63% 63% 638% 4% 


Gen. Foods ... 5,900 32 31% 31% 31% 
Gobel Co. . 4,200 4% 4% 4% 4& 
Gr.A.&P. istPfd. 300 124 123 124 128 
Do. New ... 800 128 125 128s 130 
Hormel, G. A.. wawe exw cope Seen 
Hygrade Food. "200 3% 3% 3% 3% 


Kroger G. & B. 4,500 27% 27% 2% 2h 
Libby McNeill.. 4,050 64% 6% 6% 6% 


MoMierr @tores. ....0 0 2200 cece sonal 
Mayer, Oscar... .... oietaee pau ones 5 
Mickelberry Co. 50 1% 14% «1% I% 
me Ge me POR. cee. oie ice ones 7 
Morrell & Co... 200 525% 52% 52% 55 
Nat. - Mey. “sae oan cove | Oca 
hy. ae eas ame osee ieee y 
Nat. Lenton ee. Ie 1 1 1 1 
Se eee 900 10% 10% 10% il 
Proc, & Gamb.. 5,600 40 39% 395% 39% 
De. Pr. Pm. 70 114% 114% 114% nb 
Rath Pack. ... 50 30% 30% 30% 30% 


Safeway Strs... 1,500 444% 44 44 43% 
Do. 6% Pfd. 420 100 981% 100 98 
Do. 7% Pfd. 170 107% 107% 107% 107% 

Stahl Meyer ... 100 3% 3% 3% 3% 


Swift & Co. ..17,850 18% 18% 18% 19% 
Do. Intl. ... 4,300 37 36% 36% 38% 
Trunz Pork ... . eae sede cose! 
U. S. Cold Stor. eee eae ee 
U. S. Leather.. 400 5% 5% 5% 5% 
Be &... 1,700 7% 7% 7% % 
Do. Pr. Pfd. 300 48 47% 47% 5 
Wesson Oil ... 3,500 27% 27% 27% 1% 


Do. Prd. .... 900 69% 69% 69% 6& 
Wilson & Co...12,000 7% 74 17 T% 
SY eae 31,100 28% 26% 28% 2 
Do. Pfd. 3,200 89 87 89 90% 
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Meat Education 


ican Royal Live Stock Show 


ARGE attendance featured both the 
day and evening sessions of the 
thirty-sixth annual American Royal 
Livestock Show, held at Kansas City on 
October 20 to 27. There was a partic- 
ularly large steer exhibit in the regular 
entries, as well as in the 4-H and voca- 
tional club exhibits. 

The grand champion of the show was 
an Angus junior yearling, owned by 
Marshall Farms at Lafayette, Ind. Re- 
serve honors went to Sni-A-Bar farms. 
The grand champion carlot consisted of 
light weight Angus steers. 

In the junior classes girl exhibitors 
walked away with many of the honors. 
The grand champion steer in this class 
was a Hereford, owned by May Horstick 
of Richmond, Kans. This steer was 
later sold for $1.00 per pound. Both 
the grand champion lamb and the grand 
champion barrow prizes in the junior 
classes also were won by girls. The 
champion lamb was a Southdown and 
the winning barrow a Spotted Poland 
China. 


Meat Displays a Feature. 


The meat judging contest, sponsored 
by the National Livestock and Meat 
Board, was won by the team from the 
University of Minnesota with a score 
of 2278 points out of a possible 2700. 
Iowa State won second place, Kansas 
State third, Oklahoma fourth and Mis- 
souri fifth, The Minnesota team was 
high in pork and lamb judging, while 
the Iowa team was high in beef judg- 
ing. 

For the first time in the history of 
the meat show at the American Royal, 
also sponsored by the Meat Board, a 
cooked meat display was included. Beef, 
pork and lamb dishes were shown, each 
dish being accompanied by the foods 
served with it to best advantage. 

Meeting a demand from many con- 
sumers that the different cuts be identi- 
fied as to their required cooking time, 
information was posted as to the cuts 
which should be broiled, roasted, etc. 


The importance of lard as a house- 
hold fat was featured, and the advan- 
tage of lard in baking not only pies but 
cakes was accentuated. The three little 
pigs and the big bad wolf were featured 
to catch the eye of the casual visitor, 
while placards told the consumer of the 
value of lard not only in cookery but 
in the diet. 

—_@—- 
NEW BIDS ON BEEF AND VEAL. 


Eighty packers and canners bid on 
schedule 107 of the Federal Surplus 
Relief Corporation for slaughtering and 
boning beef and veal, for boning frozen 
beef quarters and veal sides, and for 
the canning of beef and veal. The 
price ranges for the various operations 


as submitted in the several bids, are 
as follows: 


Week ending November 3, 1934 


Features Amer- 


For slaughtering and boning beef, 
bids range from $.229 per cwt. to $1.23, 
depending on the location of processing 
plant, transportation charges, etc. Bulk 
of bids range from .229 to .50 per cwt., 
Chicago basis. 


For boning frozen beef quarters, bids 
range from $.31 per cwt. up to $1.45, 
depending on the location of process- 
ing plants, etc. Most of the bids range 
between .31 and .65 per cwt., Chicago 
basis. 


For canning beef and veal, bids range 
from .0319 per lb. to .0575 per lb. Bids 
for most of the volume range between 
.0357 and .0425. 

For slaughtering and boning veal, 
bids range between $.49 per cwt. and 
$1.92, depending on location of packer, 
transportation charges, etc. Bids for 
most of the volume, however, range 
from .49 per cwt. to .78 per cwt., Chi- 
cago basis. 

For boning frozen veal sides, bids 
range from $.42 per cwt. to $1.62. Bids 
covering major portion of volume, how- 
ever, varied between .42 and 1.00 per 
ewt., Chicago basis. 








New Hog Processing Tax 
Rules Now in Effect 


New regulations regarding process- 
ing taxes on hogs became effective 
November 1. 


These reguations make no reduction 
in the processing tax, and no change 
in the floor stock tax provisions. But 
they do change the situation regarding 
payment of the processing tax on hogs 
slaughtered by farmers. 


Under the new regulations farmers 
—hog producers and hog feeders—incur 
no tax liability in connection with 
slaughter of hogs, unless they sell prod- 
ucts direct to consumers. 


However, any packer, wholesaler or 
retail meat dealer—or any other person 
engaged in the commercial handling of 
pork products—becomes liable for the 
processing tax on any hog carcass or 
edible parts thereof which he purchases 
from hog producers or feeders, as soon 
as he performs any operation in con- 
nection with the processing or distribu- 
tion of such products. 


Retailers, particularly, should bear in 
mind that they will be liable for the 
processing tax on any hog carcass or 
pork cuts which they purchase from 
farmers for processing or for re-sale. 

None of the provisions in the new 
regulations are retroactive, but are 
effective only as of November 1. 


Full text of the regulations, with ex- 
planation of their application, will 


appear in an early issue of THE Na- 
TIONAL PROVISIONER. 









LARD FOR CAKES AND PIES. 


Lard was featured as a shortening agent 
of the first rank in the National Livestock 
and Meat Board’s meat exhibit at the 
American Royal Livestock: Show held at 
Kansas City, October 20-27, inclusive. Not 
only were the “three little pigs” made of 
lard but there were many cooked dishes 
on exhibit in the preparation of all of 
which lard was used. 


For freezing and storing beef tongues, 
bids range between $.35 and $2.79 per 
ewt., mostly ranging below $1.60. 

For curing and storing cattle hides, 
first 30 days, bids range between $.010 
and $.0205 per pound, net bundled 
weight. Bids on bulk of volume range 

tween .0139 and .0166. 


Bids for curing and storing of calf 
and kip skins for the first 30 days 
range between $.010 and $.040 per 
pound, net bundled weight. Bids on 
bulk of volume, however, range between 
$.0155 and $.0200 per pound. 


fe 


CHICAGO LIVESTOCK SHOW. 


Entries for the International Live- 
stock Exposition, which will be held in 
the exposition’s new home at the Chi- 
cago Union Stock Yards on December 
1-8, 1934, are reported to be the larg- 
est in the history of the exposition, 
now in its thirty-fifth year. 

An elaborate dedication ceremony is 
planned for the new buildings that have 
arisen to replace those destroyed in the 
fire last spring. The largest building is 
the International amphitheater, reputed 
to be the finest building in the world 
devoted to the exhibiting of livestock. 

All railroads entering Chicago have 
announced that special low round-trip 
fares will be available to those wishing 
to attend the show, special excursions 
being run at the rate of 1c per mile. 

a 
RELIEF PURCHASES. 

Purchases of drought cattle and 
calves by the Federal Surplus Relief 
Corporation through October 26 totaled 


6,927,832 head. Sheep purchases totaled 
3,187,440 head. 
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Curing Beef Hams 


Selection of beef hams for curing and 
handling of the product through cure 
were described in these pages in reply 
to an inquiry from a packer who is 
slaughtering more cattle and therefore 
has more beef suitable for manufac- 
turing purposes than in the past. (See 
THE NATIONAL PROVISIONE?, October 
27, page 14.) 

Following is a discussion of the han- 
dling of the product from the time it 
goes into the smokehouse, for smoking 
and drying. 

Smoking.—Hang in the smokehouse 
so as to allow a proper circulation of 
warm air and smoke, and do not let 
the hams touch each other. The lighter 
pieces, such as outsides and light in- 
side pieces, should be placed in the top 
of the smokehouse, and the heavy in- 
side pieces or knuckles should be placed 
below—that is, if the smokehouse in- 
cludes two or more floors. 

Wood fires—one fair-sized fire in the 
front and one in the rear of the smoke- 
house—may be used, together with 
steam coils, for the first 24 hours of 
drying. This helps to produce the rich 
color so desirable on this product. The 
temperature of the smokehouse the first 
day should be 130 degs. After the first 
day the fires will not be needed, as the 
steam coils will maintain a tempera- 
ture of 120 to 125 degs. 

The drying is completed in from 4 
to 7 days. There will be a shrink from 
cured weight of about one-third. Light 
knuckles and outsides can be smoked 
and dried in 4 days, but the heavier 
pieces must be left in from 5 to 7 days. 

An ordinary smokehouse used for 
ham and bacon may be used for drying 
and smoking beef hams if it is pro- 
vided with steam coils. It is better 
when these are placed under the floor 
gratings. 

Dry Rooms. — Where smokehouse 
space is at a premium, or where large 
quantities of dried beef are manu- 
factured, it is not always practical to 
use the smokehouse for drying. Under 
these conditions, a dry room is used, 
equipped with steam coils, and after the 
product is dried it is processed through 
the smokehouse for color. 

Dry rooms may be arranged with 
steam coils on the end and side walls. 
The coils are supported by iron stand- 
ards with a 3-in. space between the 
coils and walls. 

There should be enough radiation to 
maintain temperature around 120 degs. 
F. during the drying process. This room 
should be as nearly fireproof as pos- 
sible. 

Where operations are on a fairly 
good-sized scale, the trolley system is 
the most economical for handling the 
meat. 

Ventilation—These dry rooms must 
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be provided with a ventilation system 
so the air will come in from the floor 
line and escape from the top of the 
room, carrying the moisture with it. 
These openings should be arranged so 
they can be opened and closed, and with 
the air circulation under absolute con- 
trol. Thermostatic control in these dry 
rooms is considered very desirable in 
avoiding variation in temperature, 
which is detrimental to the product. 

The beef hams are carried in these 
dry rooms at a temperature of 120 degs. 
for at least 75 hours, and then delivered 
to the smokehouse to be smoked for 15 
hours in a slow cool smoke, or until a 
high color is obtained. 

After the hams are dried and smoked 
they should be held in a light, dry, well- 
ventilated room until ready for slicing. 

Extreme care in sanitation should be 
practiced throughout in the handling of 
this product. The equipment should be 
kept spotlessly clean and no discolora- 
tion of the product permitted. 












Meat Canning 
Information 


Plants of varied capacities are 
participating in the government 
canning program, but meat can- 
ning requires special room and 
equipment. 

Some equipment may be already 
available; the rest must be pur- 
chased or leased. Plant altera- 
tions must be considered. The 
cost will vary, depending on 
building alterations needed to 
meet B. A. I. requirements, and 
usable equipment already on hand. 


THE NATIONAL PROVISIONER 
published information on canning 
room layout and equipment and 
approximate costs for capacities 
of various sized plants—such as 
14,400 cans per day, 28,800 cans 
per day and 57,600 cans per day 
—to assist the packer in his can- 
ning problems. 

Dangers in meat canning with- 
out proper equipment and super- 
vision are also outlined. 

Subscribers may secure this in- 
formation by filling out and send- 
ing in the following coupon, ac- 
companied by 25c in stamps. 

The National Provisioner: 
Old Colony Building, Chicago, Il. 


Please send me the report on 
“Meat Canning.” 


ee ee ee ee ey 


ee 


re me 
Enclosed find 25c in stamps. 























Cleaning Calfskins 


More attention to care in cleanj 
calfskins to avoid loss is urged by liye. 
stock officials in the U. S. Department 
of Agriculture. 

Reports to the department indicate 
much damage to such skins from the 
use of currycombs. The damage jg 
caused principally by scratches which 
result in a lowering of the commercial 
grade of the skins and irreparable jp. 
jury to the grain side of the finished 
leather. Currycombs with small pointed 
or bent teeth sometimes cause scratches 
or even tears in the removal of manure 
or dirt from calf carcasses that are 
dressed with skins attached. 

Federal meat-inspection regulations 
require calfskins to be cleaned before 
any incision is made for dressing pur- 
poses if the carcasses are to be dressed 
with the skins on, but there are no 
official regulations which specify the 
methods of caring for the skins to pre- 
vent damage. However, superintend- 
ents of commercial slaughtering estab- 
lishments have shown a willingness to 
cooperate with buyers of calfskins and 
tanneries in preventing damage to 
skins. 

Methods of preventing such injury 
include grinding off the points of curry- 
combs used for cleaning calfskins. A 
heavy brush and a stream of water u- 
der pressure may be used instead of 
currycombs. Some establishments have 
large revolving brushes and sprays of 
water through which undressed calf car- 
casses must pass. 

If the skins of calves were removed 
during dressing operations, as is done 
in dressing cattle and sheep, the wash- 
ing and cleaning of the skins would be 
avoided as well as the possible injury 
of the skins through cleaning methods. 
Some establishments remove the u- 
cleaned skins at time of slaughter. 

Officials of the Bureau of Animal In- 
dustry call attention to these methods 
of preventing loss, not only in inspected 
establishments but on farms and unin- 
spected slaughterhouses. 

fe 
PACKER SERVICE TO FEEDERS. 


A service, both to the feeder and to 
the packing company participating, 1s 
being conducted by Geo. A. Hormel & 
Co., Austin, Minn., in the placing of 
carefully-selected feeder steers in the 
area from which the plant draws its fat 
cattle supply. These steers were bought 
by the Hormel company and were sold 
to feeders at cost. Already they have 
appreciated in value since the farmers 
purchased them, and iv is believed that 
by the time they are sold they wil 
make a nice return for the farmer- 
feeders. 

——%—_—_— 


Watch the “Wanted” and “For Sale” 


page for business opportunities. 


The National Provisioner 





WI 


The f 
been tr 
says: 
Editor Th 

Can yo 
steers tha 
after the; 
ten days’ 
care befo 

It is 
which 1 
and bri 
were ri 

If th 
at the t 
bled an 
frigerat 
age, th 
tributal 
in the 
chilling 

This 
has bee 
ing ind 
part of 
feed ha 
theory 
quality 
found t 
bright 
handice 
fancy 
at a co 

THE 
in its i 
experir 
deducti 
interes 


P 
A pi 
dog fo 
time re 
He say 
Editor 
We hi 
We wan 
of good 
Charcoal 
date we 
gredient 
good col 
tell us 
food is 
This 
is pres 
charco: 
ing th 
coal is 
is very 
packer 
powde: 
Dog 
canned 
should 
the cor 
Fahr. : 
or clos 
closing 
a ten 
(about 
2% ho 


Do 
your 


Week 






 un- 
d of 
have 
1s of 
‘car- 


oved 
done 
yash- 
id be 
\jury 
hods. 


| In- 
thods 
ected 
unin- 


RS. 
nd to 
g, is 
el & 
g of 
1 the 
ts fat 
yught 
. sold 
have 
rmers 
| that 





rmer- 






Sale” 








Why Beef Cuts Dark 


The problem of dark cutting beef has 
been troubling a Western packer, who 
says: 

Editor The National Provisioner: 

Can you give us information as to why fancy 
steers that have a bright appearance cut very dark 
after they have hung in the cooler for a week or 
ten days? The cattle are handled with extreme 
eare before they reach the killing floor. 

It is assumed that the cattle about 
which this inquirer writes looked nice 
and bright in the sides but when they 
were ribbed down they cut dark. 

If the animals were not overheated 
at the time of slaughter, were properly 
bled and the sides were held under re- 
frigeration which permitted of no spoil- 
age, the dark color is probably not at- 
tributable to anything which occurred 
in the process of slaughter or in the 
chilling and holding of the beef. 

This problem of dark cutting beef 
has been a troublesome one in the pack- 
ing industry. There is a belief on the 
part of some persons that the kind of 
feed has considerable influence, but this 
theory has not always worked out. The 
quality of dark cutting beef is generally 
found to be the same as that from the 
bright cutters, but it suffers a distinct 
handicap in distributive channels and 
fancy beef of a dark color must be sold 
at a considerable sacrifice. 

THE NATIONAL PROVISIONER presented 
in its issue of Oct. 18, 1934, results of 
experimental work along this line and 
deductions as to cause which will be of 
interest to the beef packer. 


———fe- 
PROCESSING DOG FOOD. 
A packer planning to manufacture 
dog food wants to know the processing 


time required for thorough sterilization. 
He says: 


Editor The National Provisioner: 

We have been experimenting with dog food. 
We want to produce a product that is adequate, 
of good color and flavor and acceptable to the dog. 
Charcoal will be included in the formula, but to 
date we have not been able to combine this in- 
gredient with the other products and secure a 
good color. How is this done? Will you also 
tell us the time and temperature at which dog 


food is processed? 


This packer does not say so, but it 
Is presumed that he is using powdered 
charcoal. It is difficult to avoid gray- 
ing the product when powdered char- 
coal is used, unless the amount added 
Is very small. It is suggested that this 
packer use charcoal grits instead of 
powdered charcoal. 


Dog food is processed the same as 
canned beef. The cans, after filling, 
should be put through an exhaust box, 
the contents heated to at least 170 degs. 
Fahr. and the cans capped immediately, 
or closing should be done in a vacuum 
closing machine. Processing is done at 
a temperature of 240 degs. Fahr. 
(about 10% Ibs. steam pressure) for 
2% hours. 

Bo 
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SAVING FUEL IN MEAT PLANT. 
(Continued from page 14.) 

Improper Firing—Inefficient firing is 
too often the rule in meat plant boiler 
rooms not equipped with stokers. Often 
the man in charge has other duties than 
firing, and the tendecy is for him to fire 
seldom and heavily rather than often 
and little. Holes in the fire bed often 
result when the former practice is fol- 
lowed, permitting relatively cool air to 
enter. When holes appear in the fire 
bed they should be filled immediately 
with coal. 
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HOLES IN THE FIRE. 


Holes in the fire bed should be closed with 

fresh coal. Air that gets into the boiler 

passes without first passing through the 

fire cools down heating surfaces and 

lowers the pounds of steam produced per 
pound of coal burned. 


Ashes and Clinkers— Ashes and 
clinkers on side and bridge walls retard 
draft, cut down available grate area 
and waste fuel. Walls should be kept 
free from ashes and clinkers. 

Grates—Improper grates for the kind 
of fuel burned cause loss by permitting 





























Steam and Power 
Savings 
If you could get your power for 
nothing, Mr. Packer, would you be 
interested ? 
Others are doing it. 


Surveys of packers’ heat and 
power conditions made by a num- 
ber of a in a variety of 
packing plants show tremendous 
possibilities of savings. 

Results of these studies are 
covered in a series of articles now 
appearing in THE NATIONAL PrRo- 
VISIONER. 


When completed a limited edi- 
tion of this series will be re- 
printed in pamphlet form. If you 
want the facts and figures it con- 
tains, fill out and return at once 
the following coupon: 

The National Provisioner 
r 


407 So. Dearborn st., 
Chicago. 


Please reserve for me...........- 
copies of “PAYING DIVIDENDS 
THROUGH THE POWER HOUSE”, 
when issued, and mail to the fol- 
lowing address: 











unburned coal to fall into the ash pit. 
This loss is aggravated when poker and 
slice bar are improperly used, or used 
too frequently. A rough test to deter- 
mine amount of coal lost through 
grates is to throw a pail of water over 
a pile of ashes. The unburned coal 
shows up black; the ashes red. 


Draft—Draft gages should be used 
on more meat plant boilers. The draft 
which gives the hottest fire can be de- 
termined and maintained at all times. 

Ash Pits—Pits clogged with ashes re- 
tard the draft and increase danger of 
damaging grates. Ash pits should be 
kept well cleaned out. 


Boilers on Bank—No more boilers 
should be kept on hot bank than are 
required to handle peak loads. 

Coal—tToo few packers give sufficient 
attention to grade of coal used in their 
boiler rooms. Coal costing least is not 
necessarily cheapest. 


Auxiliaries—Many plants should re- 
place motor-driven feed water pumps, 
house pumps, ammonia compressors, 
etc., with steam-driven machines, and 
provide for use of exhaust steam. 
Packers could make such provisions, 
secure the steam they now get through 
reducing valves, and have much power 
as a by-product. 

Stokers—Even in small boiler rooms 
stokers are a good investment. They 
save coal through even and proper 
firing, corresponding to the boiler load 
being carried. 

Maintenance—Boilers should be kept 
in fit condition by thorough cleaning 
and repairing. A boiler should never be 
put back on a line after having been 
taken down for cleaning or repairs until 
it has been thoroughy inspected and all 
defects have been remedied. Irregulari- 
ties noticed in any boiler during the 
time it is on the load should be noted 
in the log, so that they will be taken 
care of when the boiler comes down 
for cleaning and repairs. 

Cleanliness—Plant should be kept 
clean at all times. A dirty and ill-kept 
plant is generally an inefficient one. 
A clean plant not only indicates that it 
is being cared for, but that the man in 
charge is running it efficiently. 

Table 1—Steam Production and Costs. 
(As shown by THE NATIONAL PRO- 
VISIONER Survey.): 


COST OF STEAM PER 1,000 LBS. 


Plant Steam Produced Cost of Steam 
Number Ibs. Total Cost. per 1,000 Ibs. 


q $129,933.93 35.22c 
13 7,000, 01 2,659.00 37.35c 
25 50,000,000 25,075.00 50.15c 
33 916,067,000 183,371.34 20.01c 
34 114,910,000 35,132.62 30.57% 
35 84,476,400 32,809.56 38.8c 
46 534,000,000 253,150.00 47.4c 
48 142,935,952 35,108.48 24.5c 
59 95,200,000 23,181.00 24.3c 
EVAPORATION PER POUND OF COAL. 
Water Water 
Coal Burned Evaporatd Evaporated 
tons. lbs. per lb. Coal. 
12 9,000 222,200,000 12.34 Ibs. 
13 600 7,000,000 5.83 lbs. 
25 4,500 50,000,000 5.55 lbs. 
33 67,357 916,067,000 6.80 lbs. 
34 6,279 114,910,400 9.15 Ibs. 
35 7,713 84,476,400 5.4 Ibs. 
46 32,900 534,000,000 8.1 lbs. 
48 9,258 142,935,952 7.7 lbs. 
59 6,000 95,200,000 7.9 Ibs. 
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ONLY GOODYEAR GIVES YOU 
SUCH TRACTION 


= grip...they hold... those fa- 
mous diamond blocks of the Goodyear 
All-Weather tread give you far more 
traction—12% more than any other 
tire. Trucks used by Packers, Meat 
Manufacturers and Meat Wholesalers 
need this extra power to pull, this 
extra non-skid protection that only 
Goodyears give them. 


-And there are other reasons, too, 
why Goodyears are the standard of 
comparison for all truck tires. 


They are built with these exclusive 
Goodyear features: 


Patented pre-shrunk Supertwist Cord 
construction=new, improved Good- 
year bead construction=new, flat, 
high-shoulder tread shape—special 
chemically-toughened body rubber= 
Pima cotton, longest cotton fibre 
grown. 


Because of these basic superiorities 
Goodyear Truck Tires outperform all 
others. It’s no wonder more tons are 
hauled on Goodyear Truck Tires than 
on any other kind. 











On your trucks—on all trucks—they’re 
MONEY SAVERS. 


~ wimp 
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- « - « LIKE 
NO OTHER 
TIRE MADE 





The National Provisioner 





Pp 
My, 


Tele 


Are Mi 
Sa 


HE 
ciel 
tation. 
sales m: 
made, a 
have be 
Editor ' 
Recen 
a large 
one of 
solicit b 
a custo 
could n 
said but 
to fill in 
The ¢ 
this: 
Joe— 
Gus— 
Joe— 
Gus— 
morrow. 
Joe— 
Gus— 
Joe— 
Gus— 
Joe ( 
ham, b< 


new one 
loaf— 
No 
Gus— 
logna ?” 
Joe— 
Gus— 
Joe— 
extra ro 
Gus— 
Joe— 
a few ri 
Gus— 
Joe— 
Gus— 
can put 
Joe— 
Gus— 
morrow. 
Joe— 
For : 
ceived a 
cut pric 
ently he 
sales ps 
ls appa: 
he kney 
solicitat 
taker h 
somewh 


Week . 




























ner 


ue Packer! 


Telephone Solicitations 


Are Most Effective When Practical 
Sales Psychology Is Used 


HERE is an efficient and an ineffi- 
cient way to conduct a sales solici- 
tation. In the following letter a packer 
sales manager relates how he heard one 
made, and tells how he thinks it could 
have been made more effectively. 
Editor THE NATIONAL PROVISIONER: 

Recently I sat in the order room in 
a large meat packing plant and heard 
one of the salesmen, Joe by name, 
solicit business over the telephone from 
a customer whom he called Gus. I 
could not, of course, hear what Gus 
said but from Joe’s replies it was easy 
to fill in the gap. 

The conversation ran something like 
this: 

Joe—“Gus? Joe.” 

Gus—“Don’t need a thing.” 

Joe—“‘Aw come on; gimme an order.” 

Gus—“Filled up now; see me to- 
morrow.” 

Joe—“What about a couple of loins?” 

Gus—“You’re too high.” 

Joe—“How’s your lunch meats?” 

Gus—“Whadaya got?” 

Joe (calling off hurriedly)—Minced 
ham, bologna, specialty loaf—that’s a 
new one—boiled ham, veal loaf, pimento 
loaf— 


No Price Cutting Resistance. 

Gus—“Whadaya get for large bo- 
logna?” 

Joe—“Fourteen cents.” 

Gus—“I can buy all I want at 11%c.” 

Joe—“Say, Gus, you couldn’t use an 
extra round could you?” 

Gus—“Naw.” 

Joe—“What about some offal? Want 
a few ribs, beef livers or tongues?” 

Gus—“Whadaya get for ribs?” 

Joe—“Seven and a half.” 

Gus—“What’s the half for? You 
can put me down for 10 lbs. at 7c.” 

Joe—“Okay! What else now?” 

Gus—“I guess that’s all; see you to- 
morrow.” 

Joe—“Much obliged, Gus.” 

For all of this work the plant re- 
ceived an order for 10 lbs. of ribs at a 
cut price, because the salesman appar- 
ently had not been trained in essential 
sales psychology, or if he had been, it 
iS apparent that he had forgotten all 
he knew. How much more effective the 
solicitation would have been if the order 


taker had conducted the conversation 
somewhat as follows: 
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How Solicitations Should Be Made. 
Joe—“Gus? Smith Packing Co.” 


(The repetition of the firm name on 
each telephone call is just that much 
additional advertising. In nine times 
out of ten, also, the firm name means 
more to the customer than the indi- 
vidual’s.) 

“What do you want on the early trip 
tomorrow ?” 

(Put this way the question comes as 
a warning to the customer that he had 
better take a mental inventory just in 
case there are special items he needs.) 

Gus—“Don’t need a thing.” 

Joe (Speaking right up for an order) 
—“What about a couple of loins?” 

(There is no point in begging for an 
order. In the first place it makes it too 
easy for the customer to say “no,” and 
in the second place, the house wants 
its salesmen to get their orders on 
salesmanship and on the merits of the 
goods, but certainly not by begging.) 

Gus—“Your price is too high.” 


Pushes New Items. 
Joe—“I’m right in line with the mar- 
ket, Gus; 13%6c on eight to ten loins. 
I can make it even money on twelve to 
fifteen. How would they do?” 


(Before going on to the next item of 
lunch meats, the salesman should find 
out whether he really is out of line on 
pork loins. The chances are that the 
customer is putting up a bluff to get a 
cut price. The least a salesman can 
do is to quote his price and give a 
weight average. Perhaps the customer, 
if he has been quoted a cheaper price, 
is getting a heavier average.) 

Joe—“How’s your lunch meats?” 

Gus—“Whadaya got?” 

Joe—‘Gus, I’ve got a new item I 
know you can use—specialty loaf, a 
combination of beef and pork, with 
plenty of pistachio nuts and pimentos. 
It’ll look mighty nice in your case.” 


(A salesman should take advantage 











Thoughts for Salesmen 
and Sales Managers’ | 


The house that cannot sell 
its first-class product to first- 
class trade has no excuse for 








existence. 


The packer whose selling 
force can only sell his good 
brands at “grave - digger” 
prices is even worse otf!— 
E. P. 














Salesman 


of the new items his house brings out 
and give them a special play. In addi- 
tion items should not be called off so 
rapidly that the customer not only does 
not follow, but even does not have a 
chance to give an order, should an item 
he needs be mentioned.) 

Gus—“Whadaya getting on large bo- 
logna?” 

Joe—“Fourteen cents.” 


Gus—“I can buy all I can use at 
11%c.” 
Refuses to Be Bluffed. 


Joe—“I know you can, Gus, but what 
are you getting? I’m offering you our 
first grade bologna, all meat you know, 
not a lot of flour and water. We've 
built our business on quality sausage 
and you can do the same. Try mine and 
ask 3c a pound more for it and I'll 
prove that your customers are willing 
to pay more for good sausage.” 

(Considering how the sausage market 
has been demoralized by cheap sausage, 
it is the salesman’s job to talk quality 
and sell his products on their merits, 
not on price.) 

Joe—“Say, Gus, could you use an 
extra round?” 

(Don’t tell a customer he doesn’t 
need anything. Don’t ask the question 
in the negative.) 

Gus—“‘Naw.” 

Joe—“What about some offal? Want 
a few ribs, beef livers or tongues?” 

Gus—“Whadaya get for ribs?” 

Joe—“Seven and a half.” 

Gus—“What’s the half for? You can 
put me down for 10 lbs. at 7c.” 


Ask a Price and Stick to It. 


Joe—“Have to have that half cent, 
Gus. They took a half cent off on loins 
and shoulders and we’re trying to get 
part of it back on the offal. That’s the 
market, Gus, on small fresh ribs. It’s 
the one item everyone is short on and 
it’s bringing the full list. Can I send 
them ?” 

(Salesmen who cut prices without 
offering any sales resistance upset the 
entire price structure of their house 
and encourage chiseling.) 

Gus—“Okay; I guess that’s all; see 
you tomorrow.” 

Joe—“Let me send you one of those 
new specialty loaves, Gus, you can use 
one and it’ll make an order.” 

(A salesman should make it his busi- 
ness to impress on the customer that 
one item only does not constitute an 
order.) 

Gus—“Okay.” . 

Joe—“Much obliged, Gus.” 

Yours truly, 
SALES MANAGER. 
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PORK SAUSAGE STEPS UP. 

The pork sausage season appears to 
be opening up better than was true at 
this time last year, with indications that 
a larger volume of this product will be 
consumed this season than last. 


Although trimmings have been com- 
paratively high in comparison with 
other meats, sales volume has been 
fairly good considering that the weather 
in many portions of the country has 
been warmer than normal at this time 
of the year. 

A large carton manufacturer reported 
recently that his sales of containers for 
pork sausage are considerably ahead of 
last year and inquiries more numerous. 

P. Hicks Cadle, sales manager of the 
A. C. Legg Packing Co., manufacturers 
of Old Plantation sausage seasoning, 
Birmingham, Ala., said that the com- 
pany’s sales of seasoning up to the 
second week of October were about 100 
per cent ahead of the same time last 
year. Demand, he says, is coming from 
all sections of the country and from 
both large and small manufacturers of 
pork sausage. 


Conditions generally, he thinks, are 
now more favorable for a_ successful 
pork sausage season than was the case 
in 1983 at this time. It is generally 
expected that there will be less “boot- 
leg” sausage offered for sale, because 
with hog prices at a higher level there 
will be less disposition for farmers to 
slaughter and process. 

Another noticeable trend in pork sau- 
sage, which Mr. Cadle says is very well 
defined, is the disposition to depend on 
quality rather than price for building 
volume. Many packers and sausage 
manufacturers who for several years 
have been manufacturing product to sell 
at a price are this season concentrating 
on quality, offering the sausage in at- 
tractive wrappers and packages, and 
pricing it on the basis of cost to pro- 
duce rather than on what a competitor 
may be asking. 

———fe-- —— 


SAUSAGE RECIPE FOLDERS. 


Recipe books always are welcomed 
by the housewife. In one test, made in 
a retail food store to determine the 
kind of advertising women are most in- 
terested in, recipes were selected by 60 
per cent of the customers who showed 
enough interest to pick up the advertis- 
ing from the counter. 


Packers and sausage manufacturers 
have used recipe books extensively as a 
means of increasing per capita meat 
consumption and building consumer de- 
mand for trademarked products. Some 
of these are elaborate, being printed in 
colors and containing information on 
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ways of preparing a large variety of 
meat dishes. These books are naturally 
quite expensive, so much so that their 
distribution often is limited to fewer 
than enough to return the investment. 

Another way of pushing particular 
meats is with relatively inexpensive 
four-page folders, such as are used by 
the Lindner Packing & Provision Co., 
Denver, Colo. These measure 3% by 
6% in. in size and are printed in black 
on white paper. Each one features a 
variety of ways of preparing a single 
product. 

The accompanying illustration shows 
the front cover of one of these recipe 
folders. It features bockwurst. The 
two inside pages contain 6 recipes. 
These are bockwurst German style 
(with sauerkraut), bockwurst with 
baked apple, bockwurst in tomato sauce, 
bockwurst American style, bockwurst 
in milk, bockwurst canapes and bock- 
wurst en casserole. 


The back page contains a good will 
building talk on Lindner’s bockwurst. 
These little recipe folders are placed in 
the retail stores within convenient reach 
of customers. 


6 EASY WAYS TO 


Cook ano Serve 
Lindner’s REAL 


BOCKWURST 





ANY meal where you want 
something Delicious, Different! 
Ideal for Bridge Parties, 
Dutch Lunches etc. 


INEXPENSIVE AND POPULAR. 








PLEASING THE MAJORITY. 


Women and children make up the 
larger percentage of the population in 
any territory. They are, therefore, as 
a class the largest potential consumers 
of sausage. 


But in efforts to produce sausage 
products most acceptable to consumers 
is the preponderance of women and chil- 
dren taken into consideration? A sau- 
sage expert recently raised this impor- 
tant question. 


When a sausage formula is changed 
or a new sausage is produced it is 
common practice to conduct eating tests 
to determine flavor and general accept- 
ability. 

Inasmuch as sausage is popular to 
the degree its flavor pleases, eating 
tests are a necessary procedure in prod- 
uct development. But if these eating 
tests are to be worth while they should 
be conducted so as to determine flavor 
most acceptable to the greater propor- 
tion of consumers in the territory to be 
served. 


However, frequently this is not done: 
When a sausage eating test is made 
opinions of men—usually employees and 
executives of the plant—are sought. As 
a matter of fact, eating tests in which 
men alone sample the products are not 
a fair indication of what general opin- 
ion may be. 

Taste “buds” on most men’s tongues 
are not as sensitive as those on the 
tongues of women and children. Ac- 
cordingly most men prefer higher sea- 
soning than do either women or chil- 
dren. A sausage formula developed 
along the lines of men’s preferences, 
while perhaps acceptable to women and 
children, is not necessarily the most 
pleasing to a majority of the latter 
group. 

But it is possible, an expert points 
out, to build a sausage formula more 
pleasing to women and children and en- 
tirely acceptable to men. This is one 
development in sausage production, it is 
thought, to which packers and sausage 
manufacturers who still believe that 
profitable sausage volume can be built 
on quality products sold at prices that 
will leave a fair margin of profit, should 
give more thought. 

——+—_%o___- 


NEW TRADE LITERATURE. 

Thousands of Grocers are Getting 
Ahead. Clover Farm Stores, 4300 
Euclid ave., Cleveland, O.—This is an 
attractive new 12-page promotional 
booklet. It contains photographs of 
Clover Farm stores, wholesale houses, 
trucks, headquarters’ offices and adver- 
tising material. The value of Clover 
Farm to the independent and the serv- 
ices it performs are fully described. 
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PERSONAL 


Will the man who wants to cut delivery costs, who 
wants the utmost protection for his produce while in 
transit, who wants a real margin of safety in ex- 
tremely hot or extremely cold weather, who wants 
the insulation in his trucks to give full efficiency for 
the life of the trucks—will he get ‘in touch with an 
engineer of the Dry-Zero Corporation, who make 
the most efficient and the most widely used commer- 
cial truck insulation known. Address, Merchandise 
Mart, Chicago. Canadian office, 687 Broadview 
Ave., Toronto, Ontario. 
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EQUIPMENT CORROSION. 


Corrosion in refrigerating plants is 
discussed in the report of the British 
Food Investigation Board, Department 
of Scientific Investigation and Re- 
search, for 1932, just issued. Corrosion, 
it is stated, not infrequently causes 
trouble in the refrigerating industry, 
and sometimes the cause is obscure. 
One such case was studied by the en- 
gineering committee of the board dur- 
ing the year under review. 


It was observed that the sides of the 
pistons of methyl-chloride plan had 
patches of the surface covered with a 
thin film of copper, while the piston 
heads and diaphragms had a coating of 
a thin brown deposit. The trouble was 
not confined to one particular plant. 
Some of the deposit was dissolved in 
acid and the flame-color test applied. 
The characteristic color of calcium was 
observed. 


This suggests that calcium salts are 
the cause of the corrosion. The deposit 
of copper is then accounted for by the 
fact that the copper pipes would be 
attacked by the calcium salt, and the 
compound formed would be carried on 
to the iron piston and react there, de- 
positing copper. On inquiry it was as- 
certained that this make of methyl- 
chloride machine utilizes a drying tube 
containing calcium chloride to remove 
the traces of moisture from the methyl 
chloride, so this could account for the 
presence of the calcium. It was sug- 
gested as a remedy that a silica-gel 
drier be used instead of calcium chlor- 
ide. 

A survey of the literature relating to 
corrosion by refrigerating brines has 
been made, and the salient facts ap- 
pear to be as follows: 


Pure brines free from oxygen are 
practically non-corrosive. 


Neutral brine slowly becomes acid 
upon exposure to the air, owing to ab- 
sorption of carbon dioxide. The alka- 
linity produced by excess of calcium or 
sodium hydroxide is limited by the al- 
kalinity of a saturated solution of the 
calcium oxy-chloride formed, and this 
varies with the composition, concen- 
tration and temperature of the brine. 


The corrosion of iron and steel is re- 
duced to a negligible point under most 
conditions if the hydrate alkalinity (in 
terms of calcium hydroxide) is main- 
tained at, say, 200 parts per million. 


Soda ash to produce alkalinity is not 
practicable, as calcium carbonate is 
precipitated. 

Passivifying agents, such as potas- 
sium chromate, retard corrosion, and 
there is a minimum rate of corrosion 
with certain concentration of bichro- 
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mate beyond which the rate increases 
with the addition of further amounts. 

One point of practical importance is 
to make bends in the piping system 
carrying brine of as large a radius as 
possible, since concentrated brines at 
high velocities exert a severe cutting 
action at such places. 

~— fe 


MEAT PRICES ARE LOWER. 


Declines in prices of practically all 
classes and grades of meat and of live 
stock from the summer peak reached in 
the latter part of August featured the 
live stock and wholesale meat trade 
during October, according to a review 
of the situation by the Institute of 
American Meat Packers. 


Prices of fresh pork declined sharply 
during the month, and prices of all 
cured meats, except dry salt pork and 
lard, also moved somewhat lower. 
Prices of most grades of dressed beef 
and lamb at wholesale were somewhat 
lower at the close of October than at 
the opening of the month. 

Decline in pork prices during the 
month was due largely to increase in 
number of hogs marketed, and to a re- 
action from higher prices caused by 
sudden sharp curtailment in hog sup- 
plies in August. Prices of some pork 
cuts at present are practically the same 
as those prevailing before the August 
increase. Prices of many pork items 
at retail have declined substantially 
from higher levels prevailing two 
months ago. 


A comparison of present meat prices 
at wholesale and retail with those of a 
year ago shows that practically all 
items are now somewhat higher. How- 
ever, prices in 1933 were at abnor- 
mally low levels. A comparison of 
prices of all meat cuts with those pre- 
vailing in 1929 and 1930 shows that 
nearly all items are selling now at 
lower prices than those of four and 
five years ago. 


Reflecting general declines in prices 
of dressed meats, prices of most classes 
and grades of livestock moved lower in 
October. 


Government statisticians forecast a 
much smaller supply of livestock in 
1935, with some decrease in hog re- 
ceipts before that time. Receipts of 
cattle and lambs between the present 
time and the first of the year will be 
influenced somewhat by the extent of 
the government livestock buying pro- 
gram in this period. 

fo 


How about spacing hogs in the cool- 
er? Have your men read chapter 4 of 
“PoRK PACKING,” The National Pro- 
vioner’s latest book? 

















REFRIGERATION NOTES. 


The local Chamber of Commerce at 
Florala, Ala., has announced that a 
modern cold storage plant will be 
erected there soon. 


Work on the erection of a cold stor- 
age plant at the Service Company, 10th 
and Spring sts., Borden, Ind., is rapidly 
approaching completion. 


The Evansville Ice & Storage Co., 
Inc., 8th st., Evansville, Ind., has been 
chartered. The incorporators are F. B. 
Penney, Frank J. Brennan and Donald 
H. Halder. 


The Atlantic Ice & Coal Co., Sanders- 
ville, Ga., recently submitted a proposi- 
tion to the Mayor and City Council to 
lease the municipal ice and cold stor- 
age plant for $1,800 per annum. 


A movement is under way in Bard- 
well, Ky., to secure a cold storage plant. 
The federal government proposes to 
establish the industry and the perfec- 
tion of arrangements is in progress. 


The local ice plant at Dunnellon, Fla., 
under the management of Arthur G. 
Esslinger, is undergoing considerable 
improvements preparatory to the regu- 
lar fall and winter storing and curing 
of fresh meats. An additional cold 
storage space is being added and when 
finished the plant will be able to take 
care, of more than double the usual 
amount of meat during the winter 
months. 

fe 


ICE MACHINERY PRODUCTION. 


Total value of refrigerating and ice 
manufacturing apparatus produced in 
the United States during 1933 amounted 
to $126,123,583 (f.o.b. factory prices) 
according to the U. S. Bureau of the 
Census, a decrease of approximately 
31.7 per cent as compared with the 
$199,376,865 of production in 1931, the 
last previous census year. The indus- 
try employed an average of 26,512 
workers, to which were paid wages 
amounting to $24,332,927. Number of 
establishments was 205; number of 
workers employed, 26,512; value of 
products manufactured during the year, 
$140,762,115. 

—— -fe— 
ICE MACHINERY OFFICERS. 


The following officers were elected 
at the twenty-first annual convention 
of the Refrigerating Machinery Asso- 
ciation held in Chicago on October 22 
and 23: President, D. Norris Benedict, 
vice president and general manager, 
Frick Co., Inc., Waynesboro, Pa.; vice 
president, J. M. Fernald, general man- 
ager, Baker Ice Machine Co., Omaha, 
Neb.; executive committee, A. H. Baer, 
Carbondale Machine Corp., Harrison, 
N. J.; G. A. Heuser, Henry Vogt Ma- 
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chine Co., Louisville, Ky.; J. I. Lyle, 
Carrier Corp., Newark, N. J.; W. S. 
Shipley, York Ice Machinery Corp., 
York, Pa.; Emil Vilter, Vilter Mfg. Co., 
Milwaukee, Wis., and Messrs. Benedict 


and Fernald. 
fo 
NEW YORK MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Oct. 27, 1934, with comparisons: 










Week Cor. 

ended Prev. week, 

West. drsd. meats: Oct. 27. week. 1933. 
Steers, carcasses.. 10,152 9,965 10,649 
Cows, carcasse 1,077 1,040 890 
Bulls, carcasse 159 356 231% 
Veals, carcasses. . 10,431 12,909 12,502 
Lambs, carcasses. 32 a 40,817 38,218 


Mutton, carcasses. 1,485 3,377 
Beef cuts, Ibs..... 37% 2) "386 593,995 688,634 
Pork cuts, lbs.....2, aL 921 2,004,239 1,917,444 


Local slaughters: 





GBTEE  ccecewcvsse 9,646 10,434 10,198 

GED ccccesecces 14,761 14,932 13,509 

MD atc acavecece 46,367 48,610 50,907 

SGD cicovsceeees 64,482 69,946 70,540 
——o—_—_— 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 










at Boston, week ended Oct. 27, 1934, 
with comparisons: 
Cor. 
ended Prev. week, 
West. drsd. meats: Oct. 27. week. 1933. 
Steers, carcasses ...... 2,605 2,482 2,942 
Cows, carcasses ....... 2,304 2,165 1,772 
Bulls, carca boeeees 14 20 16 
Veals, carcasses ...... 738 &32 1,053 
Lambs, carca .-+ 17,704 16,433 22,203 
Mutton, carcasses ..... 905 735 2,051 
Pork, Ibs. .............286,414 257,511 299,784 


Ye 
Watch Wanted page for bargains. 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Oct. 27, 1934: 


Week Cor. 

ended Prev. week, 
West. drsd. meats: Oct. 27. week. 1933. 
Steers, carcasses 2,337 2,217 2,974 
Cows, carcasses 1,282 1,258 866 
Bulls, carcasses 569 596 326 


1,872 1,866 1,566 


Lambs, carcasses ...... 
. 12,051 14,878 15,051 


Veal, carcasses 





Mutton, carcasses .... 765 506 «1,445 
Se rere 432,129 427,044 330,017 
Tocal slaughters: 

CBRE ccccccccescvcese 3,096 3,467 2,102 
| Ea re 3,003 3,533 2,908 
DD. dwccnantesnesetes 18,905 18,259 17,202 
SE vineessskunaeees 8,238 7,010 7,887 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to Nov. 2, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
27,462 quarters; to the Continent, 
1,716. Exports the previous week were: 
To England, 171,482 quarters; to Conti- 
nent, 591 quarters. 

4 - 

LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
Oct. 1, 1934, to Oct. 31, 1934, totaled 
6,168,944 lbs.; tallow, none; greases, 
64,000 Ibs.; stearine, 56,000 Ibs. 
HOG CUTTING TEMPERATURES. 

What are proper temperatures for 
cutting hogs? See “PoRK PACKING,” The 
National Provisioner’s latest book. 


PORK PRODUCTS EXPORTS. 
Exports of pork products from the 
U. S. week ended Oct. 27, 1934: 


PORK. 


Week Week Nov.1 
ended ended 1933 to 
Oct. 27, Oct. 28, Oct. 27, 


1934, 1933, 
bbls. bbls. bbls. 
ts MTR 25 140 2.557 
United Kingdom ......... 25 wash 1,464 
OOMCIMERE civccccceccseces eee asia 794 
West Indies ............ 140 299 


BACON AND “HAMS. 
Mibs. Mlbs. M Ibs. 











NS oot Siti k ohana on 1,019 1,041 119,048 
United Kingdom ........ 732 894 108,550 
Continent ......cceeseeee 4 147 7,616 
.. 2 eer xen peal a 169 
B. N. A. colonies........ 3 ies 220 
Other countries ......... 220 eece 2,488 

RD. 
Mibs. Mlbs. M Ibs. 

SE ctehobenereeecees 3,642 8,696 364,535 
United Kingdom ........ 3,536 3,423 274,441 
CED ener usesaencuee 99 5,009 75,877 
Sth. and Ctl. America.. .... 156 8,737 
West Indies ............ 7 108 5,451 
B. N. A. colonies........ wien ones q 
Other countries ......... owe 2 

TOTAL EXPORTS BY PORTS. 
— oe and 
ork, ams, Lard 

From Bbls. MlIbs. M Ibs, 
BT FO ccccccccsances 25 423 1,345 
Boston ...... wwee 12 181 
Baltimore cee 45 
Newport News = ii 73 
Montreal .... eee 584 1,991 
| eee onan 1 
Total week ..... pecs 25 1,019 


Zee 


Previous week 
2 weeks ago.. “s Kare 904 
Cor. week 19% 33. Shireen ea 140 1,041 8, 


SUMMARY OF EXPORTS FROM NOVEMBER 1, 
1933, TO OCTOBER 27, 1934. 
1933 to 1932 to De- 
1934. 1933. Increase. crease. 
Pork, M Ibs..... 511 1,708 wate 1,197 
Bacon and hams, 
Me TR. cccces 119,043 75,677 43,365 we 
Lard, M Ibs.....364,535 452,181 a 











with 


complete satisfaction. 


of our half a century 
refrigerating work. 











Your Special Cooling Problems Are 


Solved GER 


Refrigeration 


Whatever your cooling needs may be, 
there’s one of the Four Kinds of Frick 
Refrigeration—Ammonia, Carbon-Dioxide, 
Methyl Chloride or Freon—that will solve 
your problem with both economy and 
Let the nearest 
Frick Sales-Engineer give you the benefit 
of experience in 
Branches and Dis- 
tributors in 85 principal cities. 
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Hand or power operated 


THE CALVERT MACHINE CO. 


1606-08 Thames St. 


CUTTING COSTS—BUILDING 


PROFITS! — in ° 
more than 225 plants 


To determine the efficiency of a 
machine find out who uses it 
More than 225 shrewd packers, in- 
tent on cutting costs, have installed 
CALVERT Bacon 
many as 50 and 75 in some plants! 


A List of Users that 
runs from A to Z 


Armour and Company 
Batchelder & Snyder 
Cudahy Bros. Co. 

Cudahy Packing Co. 
Jacob E. Decker & 


Skinners — as 


reason for such Sons 
popularity—write for details! 


CALVERT 


Bacon Skinner 


John J. Felin & Co. 
Adolf Gobel, N. Y. 
Geo. A. Hormel & Co. 
Hunter Packing Co. 
Illinois Meat Co. 

E. Kahn’s Sons Co. 
Louisville Prov. Co. 
John Morrell & Co, 


Pittsburgh Provision 
& Packing Co. 


Rath Packing Co. 
Swift & Company 
Tiedemann & Harris 
Union Meat Co. 
Virden Packing Co. 
Wilson & Co. 
Patrick Young Co. 
Wm. Zoller Co. 

and over 200 others 





Baltimore, Maryland 
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6 first tunnel under the 
Hudson River, connecting 
AT New York and New Jersey, 
24 - - ° was completed. 
. f List Prce One oF THE Rooms in_ the 
hi Merchant's Ice & Storage Com- 
y fk T § 50 pany slant thet gg 
R H E Model es 5 00” — pore te are kept in thie rom a 
4% Motoco Recording Ther- Te 
t mometer is a valuable ° ° , 
} addition to any equipment requiring temper- Engineers insulated cold rooms 
y {= ature _ regulation. Its easy-reading, six-inch with corkboard that’s still 
y chart provides a continual, accurate record 
| of all operating temperatures. It is custom- IN SERVICE! 
& x made and every condition relevant to your 
) . . . . . : ODAY—as 30 years ago— even more efficient than that | 
ik particular equipment - taken into consideration the corkboard installed in which has served so successfully 
when manufacturing, assuring you a finished the Merchant’s Ice and Cold in thousands of plants during | 
0. . Storage Company plant in San the past three decades. i 
product with greatest consumer appeal. Francisco is on the job! Even Before choosing any insula- | 
5 aS RA ¥ during the earthquake and fire tion for your cold rooms, it will i 
z The Model ‘*500"’ Motoco Recording Ther- of 1906, the plant ran con- pay you to investigate care- | 
io mometer has li oa : tinuously. The rooms—insu- fully the unusual and un- 
ve wlheews id, liquid filled type of lated with more than 100,000 matched advantages of Arm- ' 
is movement, extremely sensitive and ruggedly board feet of Armstrong’s strong’s Corkboard. Where i 
on se constructed . . Corkboard—have been under conditions are unusually severe, ri 
y ucted for long life service. freezer temperatures contin- Armstrong offers Super-Service i 
“ oe , uously, twenty-four hours a Corkboard. Like all Arm- i 
The Model “500” is manufactured in three day, year in and year out. strong’s Cork Insulation it is 
is types; i.e., wall mounting with flexible capil- A remarkable record! But 100% pure corkboard. And it’s 
l bi l - not an unusual one in the sealed on both faces with a i 
ary tubing, portable with strap handle and history of corkboard. This coating that’s impervious to j 
flexible capillary tubing, and portable self- installation is typical of hun- air and moisture infiltration. 
dreds of jobs which have given For complete information, write i| 








































contained. 


Write for detailed information. We shall be 


pleased to quote on your requirements. 





satisfactory performance 
over along period of years. 
And the Armstrong’s Cork- 
board you install today is 





to Armstrong Cork & In- 
sulation Company, Insula- 
tion Division, 952 Concord 
Street, Lancaster, Penna. 

























Armstrong’s CORK INSULATION 


for all cold rooms and cold lines 
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Protect Your Products 









and Your Profits with 


BEMIS Parchment-Lind BAGS 


BEMIS .Parchment-Lined Bags stimu- 
late sales by their cleaner, fresher-look- 
ing .appearance and reduce packing 
costs. 


ly. This is an important factor in 

building repeat sales. ; 
Made of sanitary white bleached 

muslin, lined with genuine vegetable 





. . . . oO : 
Pi. wrinkling. No sweating. a parchment that prevents grease from we 
pack because these bags have roun leaki h h h New York Indianapolis 
bottoms—and there’s only one end to eaking through to the outside. Chicago Louisville 
close In every way, BEMIS Parchment- Brooklyn Houston 
° zs “ e ° Detroit Denver 
On no other type of container will Lined Bags do their part to help you Los Angeles Memphis 
your brand name stand out so effective- get a premium price. —— Winniveg 
Write for Free Samples today | 7 samme Salt Lake Cae 
Minneapolis Norfolk 
207 Raneas City Feria 
BEMIS BRO. BAG CO., 420 Poplar Street, St. Louis, Mo. _seattie Salina, Kans, 





WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


& 
THERE IS NO 
SUBSTITUTE 
FOR GENUINE 
VEGETABLE 
PARCHMENT 

& 


THE WEST CARROLLTON 


WEST CARROLLTON 








Genuine Vegetable Parchment still remains 
the universally accepted meat wrapper — by 
user and packer alike. Whether for outside 
wrapper—plain or printed—or carton liners, 
its distinctive qualities have never been suc- 
cessfully imitated. Odorless, tasteless — 
grease, dirt and germ-proof—insoluble in 
water—easily unwrapped—users express their 
preference for the meat product thus pro- 
tected. 


PARCHMENT COMPANY 
OHIO 


OUR 38th YEAR SERVING THE FOOD INDUSTRY 
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Trade More Active—Market Strong— 
Lard at New Highs—Hog Run Small- 
er—Colder Weather Factor—Cash 
Trade Satisfactory. 

Feature in market for hog products 
the past week was an increase in out- 
side interest, resulting in lard going 
into new highs for season. The develop- 
ment was not entirely unexpected, as 
sentiment in speculative and trade cir- 
cles has been friendly to edible fats for 
some time past. 

Although the trade was hesitant at 
times, influenced by outside conditions, 
the situation within the edible fat mar- 
kets continued of a bullish character. 
An increase in the hog run recently 
served to stay the advance for a time, 
but this week, as a result of colder 
weather, the hog run slowed up and the 
markets responded readily. 

Reports of improvement in cash trade 
were current and had some influence, 
while persistent strength in cottonseed 
oil, which also establishing new season’s 
highs, was helpful to lard. 

Much of the strength was traceable 


” to speculative buying and a realization 

that many light weight hogs continue 
5 to come to market and that sooner or 
-_ later this must tell on the statistical 


position of lard. 


Hog Marketings Reduced. 

There was no fresh hedging pres- 
sure on the market. Packers continued 
to buy lard futures, apparenily lifting 
hedges against cash business. Compe- 
tition between commission houses and 
cash interests served at times to stimu- 
late the upward movement. 


Receipts of hogs at western packing 
points last week were 446,000 head, 
against 445,000 head the previous week, 
and 352,000 head the same week last 
year. There was some letup in the 
movement this week, a _ result of 
weather conditions, and possibly to dis- 
satisfaction with prevailing hog price 
levels. Spread between hogs and corn 
narrowed. 


Top hogs at Chicago eased from 6c 
last week to around 5.60c this week, 
recovering to 5.85c. Average price of 
hogs at beginning of week at Chicago 
was 5%4c, against 5%4c the previous 
week, 4.10c a year ago, 3.25c two years 
ago, and 4.65c three years ago. 

Average weight of hogs received at 
Chicago last week was 222 lbs., against 
227 Ibs. the previous week, 235 lbs. a 
year ago and 236 lbs. two years ago. 
This lighter weight of hogs is attract- 
ing much more attention and may con- 
tinue pending a corn-hog ratio more 
favorable to feeding operations. There 
appears little prospect of much decline 
in corn values, and it is contended that 
hogs are too low relatively and that 
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the hog market will undoubtedly reflect 
this condition as soon as the bulk of 
the winter run is over. 


Lard Exports Continue Small. 


Lard exports during September were 
officially placed at 31,506,000 lbs., 
against 48,742,000 Ibs. the same month 
last year. Lard exports during the 
week ended October 20 were 7,112,000 
Ibs., against 13,511,000 lbs. last year. 
Exports from January 1 to October 
20 have been some 390,093,000 Ibs., com- 
pared with 457,922,000 lbs. the same 
week last year. 

Exports of hams and shoulders for 
the week were 1,004,000 lbs., against 
1,066,000 Ibs. a year ago; bacon, 220,- 
000 lbs., against 770,000 lbs.; pickled 
pork, 142,000 lbs., against 139,000 lbs. 

PORK — Demand was fair at New 
York, and the market rather steady. 
Mess was quoted at $28.00 per barrel; 
family, $24.00 per barrel; fat backs, 
$22.25@24.00. 

LARD—Demand was rather good at 

















New York, and market was strong. 
Prime western was quoted at 8.05@ 
8.15c; middle western, 7.95@8.05c; city, 
74%2@8%c; tubs, 10%@10%c; refined 
ae. 8%@8%c; South America, 
%@8%c; Brazil kegs, 8%@8'%c; 

ja ca car lots for export, 11c; 
smaller lots, 114%4c; domestic compound, 

4e more. 

At Chicago, regular lard in round lots 
was quoted at 20c over October; loose 
lard, 20c over October; leaf lard, 1742c 
over October. 


(See page 38 for later markets.) 


BEEF — Demand was moderate at 
New York, and market was easy. Mess 
was nominal; packer, nominal; family, 
$18.00@19.00 per barrel; extra India 
mess, nominal. 

fo. 
LARD AND MEAT EXPORTS. 

Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 

(Continued on page 33.) 








Week’s Cut-Out Values Lower 


OMEWHAT higher live hog costs 

with lower fresh pork values re- 
sulted in cutting yields, particularly on 
lighter weight hogs, less satisfactory 
than those of a week ago. The fresh 
pork trade was dull throughout much 
of the week and did not justify the pre- 
vailing stronger hog prices. 

At Chicago well finished heavier 
butchers were in comparatively small 
supply, 150- to 200-lb. weights being 
the most plentiful. Choice hogs of all 
weights were rather scarce. 

Top for the week at $5.85 was made 
on the two closing days of the session 
and was 20c higher than the low top 
prevailing on the first day of the period. 
The high average was $5.40 and the low 
$5.25. 

Receipts at the eleven principal mar- 
kets during the four-day period totaled 


Memwlar BAM 2.ccccccccvccccccsceccseresccesees 
OE 0056.06 deN enc cgcarecscetdedsreesepousus-oe 
Basten BUCS occ cccccccccvcccescecvcccccscesescece 
PORE BOONE cbc cece cccccccisens ct cesrcecneceessee'e 
TO. TRE h. cctetiwnecnenetenenesneneses tas 
Bellies, NEAVY ...cccccccccccccccccccseses 
rere rr ee eee 
Plates and jowls .....ccccccccccccccsccccvccece 
Eee Tr rr ee 
BP. ©. Bee, POM. Woirccccccncccvscvcccccocsesees 
POT ONTIE  0.6.oidndconccicecccesenessecaseneeweticecs 
Meswiar trimMIngs ...0ccccccccsecccsesesscccces's 
Feet, tail, mMeCkbomes 2... .cccccccccccccscccccccces 





Total cutting value (per 100 lb. live wt.).. 
Total cutting yield .....ccccccccccccccccece 
Crediting edible and inedible offal values to 


324,000 head. This compares with 350,- 
000 in the like period of the previous 
week and 341,000 a year ago. When 
compared with the same time two years 
ago, receipts were 44,000 more. 


The following test is worked out on 
the basis of well finished butcher hogs 
of the weights shown and fresh pork 
product values from good grade hogs. 
Prices used are the average of those 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE during the first 
four days of the week. Costs and cred- 
its are a fair average of those prevail- 
ing on the Chicago market, and the pro- 
cessing tax of $2.25 per hundred is an 
added cost. Yield is an important fac- 
tor particularly at this season of the 
year, and packers checking against this 
test should be sure that their yields 
are comparative. 





160 to 180 180 to 220 =. 220 to 250 250 to 300 
bs. Ibs. Ibs. Ibs. 
$1.84 $1.95 $1.91 $1.95 
48 46 44 41 
41 ‘41 41 41 
1.21 1.09 .99 -90 
1.73 1.71 1.26 39 
ese vere 45 1.23 
35 -62 
20 25 -25 33 
21 21 21 21 
1.28 1.39 1.28 1.16 
11 Ak 2 11 
22 21 -20 20 
06 06 -06 06 
$7.75 $7.85 $7.92 $7.98 
68.00% 69.00% 70.50% 71.50% 


the above totals and deducting from these the 


cost of well finished live hogs of the weights shown plus all expenses, the following results are 


secured: 


TOSS POE CWE. oc cccccdccvcrsccccccescceseses 
i | MEERUT REPO ee ee 


-08 ll +25 16 
14 -22 .59 4 
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DRAMATIZIE 
SAUSAGE FOR YOUR DEALERS |@ 


...and watch the dramatic 
rise in your own sales! 


Turn the spotlight on FLAVOR and capture the attention A 


interested audience at once! 


_ buy sausage fox FLAVOR —and when you let them y 
the spicy deliciousness of your sausage, you have SOLD them by the easiest, surest é th 
known. The Visking “Taste-it” Plan can be installed with profit in any score — 2 
up a sausage business on new items or your regular line — will arouse consumer ; 
that will be reflected in your sales for months to come. 

The Visking Representative will not only give you the full details o ( 
“Taste-it” Plan, but he will work with your salesmen and your dealers to insure its sue 
operation. This is only one of the services available through your Visking Represen . 
He renders others, eminently constructive and resultful. He will gladly discuss them: 
you, as applied to your community, your trade and your manufacturing requiremt 


Ask him about them on his next call. 


) 
Al “VISKINC 


poration te 


~~ S 


THE Minune C Oj0F 


6733 WEST SIXTY-FIFTH STREHICA¢ 
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There are many types of sausage now 
merchandised in “VISKINGS” 
Are you profiting by all of them? 


“VISKING” is the registered trade-mark of The Visking Cor- Skinless Frankfurters Corned Beef Sausage 


poration to designate its cellulose sausage casings and tubing. Liver Sausage Spinach Loaf 


Jellied Tongue Loaf Canadian Bacon 
Chicken Loaf Thuringer 
Loaves with Back Fat Lining Chili 
Cervelat Cottage Butts 
Pork Sausage “PATTETTES” Smoked Pork Sausage 


Souse Salami 
“The Visking Formula Service” describes these and many 
more sausage items. Send for it without charge. 


HICAGO, ILLINOIS 
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Sturdiness 


backed up by 
Performance 


Strong, sturdy ham boilers are a necessity, 
but they must back up their strength and 
long life with results. ADELMANN Ham 
Boilers do this and more. Throughout 
their long life they perform efficiently and 
economically, producing boiled hams of 
such superior quality that they repay their 
low cost many times because of decreased 
costs and the multiplied profits. 


The exclusive elliptical yielding springs 
distribute their steady, even pressure over 
the entire cover. Cover tilting is elimi- 
nated—hams are allowed to expand while 
cooking. The self-sealing cover insures 
that the ham will cook in its own juice, 
greatly increasing quality and flavor. 


ADELMANN Ham Boilers are made of 
Cast Aluminum, Tinned Steel, Monel Metal 
and Nirosta Metal. Write for complete 
details and trade-in schedules today! 





ADELMANN 
Tinned Stee 
Type “OE” 

Made in 5 Sizes 


No. Capacity Length Width Depth 
1-0-E 8 Ibs. 11 5% 4% 
2-0-E 12 Ibs. 12 6% 5% 
6-0-E 15 Ibs. 12% 6% 54% 
02G.-E 10 Ibs. 12 5% 54 
02X-E 12 Ibs. ll 6 5% 


ADELMANN—“The Kind Your Ham Makers Prefer’’ 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 8S. MICHIGAN AVE. 
R European Representatives: R. W. Bollans & Co., 
— 6 Stanley St., Liverpool & 12 Bow Lane. London— 
Australian and New Zealand Representatives: 
Goltin & Co., Pty. Ltd., Offices in Principal Citles— 
Canadian Representative: C. A. Pemberton & Co., 
Ltd., 189 Church St., Toronto. 




















Sew GOoe 





STEEL 
EQUIPMENT 


for packing plants 


The WEPSCO Line of steel equipment for 
the packing plant is complete. It in- 
cludes curing tanks, belly boxes and all 
types of trucks. In addition, WEPSCO 
is in a position to furnish steel equipment 
built to your specifications, at prices that 
compare favorably with quantity produc- 


tion prices. 


The WEPSCO organization is ready to 
serve you in exact accord with your re- 
quirements. Think of WEPSCO when 


you need equipment! 


PANS 


WEPSCO specializes _ in 
the production of all kinds 











of packing plant pans, 


A? CAT EES DISSED 
que perforated or plain. Send = 


your drawing for prices. 





PkXe}oerenS 





Subsidiary of 2824-2900 


WESTERN PIPE & (oe) : VERMONT ST. 
STEEL CO. OF : BLUE ISLAND, ILL. 
CALIFORNIA 


PULIiman 2206 
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PROVISION AND LARD MARKETS. 
(Continued from page 29.) 


totaled 1,606,610 lbs. of lard and 57,000 
Ibs. of meat. 


Lard exports from the United States 
for the full week ending October 27 
totaled 3,642,475 lbs. against 8,696,385 
Ibs. for the same week in 1933. For 
the packer year to date, exports of 
lard have totaled 364,535,685 Ibs. 
against 452,181,988 lbs. in the like 1932- 
33 period. 


Bacon and ham exports for the week 
ended October 27 totaled 1,019,500 Ibs. 
against 1,041,500 lbs. for the corre- 
sponding week in 1933. For the packer 
year to date, exports of these products 
totaled 119,043,830 lbs. against 75,677,- 
930 Ibs. for the period from November 
1, 1982 to October 28, 1933. 


Exports of lard from Chicago to the 
United Kingdom, not included in these 
figures, amounted to 116,000 lbs. 


———e——__ 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago, Oct. 31, 1934: 


Oct. 31 Sept. 30, Oct. 31, 
1934 1934. 1933. 
All kinds of bar- 
reled pork, bris. 12,955 12,577 13.809 


P. S. lard, Ibs.. .67,056,853 80,803,168 79,826,948 
Other kinds of 

lard, Ibs. . 4,479,857 8,553,775 4,334,095 
D. S. cl. bellies, 

made since Oct. 

1, ’34, lbs..... 3,392,540 5,519,996 
D. S. cl. bellies, 

made previous 

to Oct. 1, "34, 

eer 2,850,998 8,305,074 17,723,685 
D. S. rib bellies, 

made since Oct. 

e 2 a 648,100 338,364 
D. S. rib bellies, 


made previous 
to Oct. 1, '34, 





_ OE ee 380,800 1,148,240 1,092,305 
Extra Sh. Cl. 

sides, made 

since Oct. 1, 

"34, IS. ae EEE) “Wntcarohey | sialeebees 
Extra Sh. Cl 

sides, made 

previous to Oct. 

1, ’34, Ibs. 1,700 6,900 3,500 
D. S. sh. fat 

backs, lbs. .. 1,222,847 1,133,010 1,861,753 
D. §S. shoulders, 

eae 63.008 57,063 16,500 
8S. P. hams, Ibs.16,061,446 14,397,353 16,438,629 
8. A skinned 

hams, Ibs. ...25,128,682 24,133,989 28,860,308 
8. P. bellies, Ibs.16,375,476 16,509,657 16,482,250 
S. P. Californias 

or picnics, S. 

F. 3o0ston 

shoulders, Ibs..10,132,057 11,904,472 7,580,373 
S. P. shoulders, 

See 59,140 69,000 57,800 
Other cuts of 

meats, Ibs. 6,768,083 


- 5,739,581 5,541,078 





Total cut meats, 
ONE, Totde awrens 82,061,525 83,205,836 102,743,546 


—- —s, 


° 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Oct. 27, 1934: 
Point of 
origin. Commodity 
Argentine—Canned meats 
Argentine—Oleo stearine 50,050 Ibs. 
Argentine—Edible AR Se 110,290 Ibs. 
Brazil—Canned corned beef............ 144.000 Ibs. 
Canada—Bacon 3,635 Ibs. 
Canada—Sausage 


_ 


Amount. 
. 115,272 Ibs. 


See Rere en beuucee see 781 lbs. 
Canada—Pork ee 781 lbs. 
Czechslovakia—Smoked ham .......... 83 Ibs. 
Denmark—Liverpaste .............+.+. 1,907 Ibs. 
France—Liverpaste .................0- 423 Ibs. 


Germany—Smoked ham 
Germany—Sausage 
ce 

Uruguay—Canned meats 24 


3,459 Ibs. 
4,322 Ibs. 
3,592 Ibs. 
.900 Ibs. 
ated tage ta 175,913 Ibs. 





Week ending November 3, 1934 


CHICAGO PROVISION WARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, OCTOBER 27, 1934. 








Open. High. Low. Close. 
LARD— 
Serer 9.30 9.30 
eae —— 7p Wete 9.35n 
Nee 9.40 9.40 9.37% 9.40b 
+ cicecs 9.47% 9.52% 9.47% 9.52% 
a  sasens 9.82% 9.82% 9.80 9.8244b 
CLEAR BELLIES- 
Oot. ceed cove Se 13.30n 
ee 7 12.67%n 
S. sucves. seer vite osve 12.55b 
MONDAY, OCTOBER 29, 1934. 
LARD— 
Ce 9.32%b 
MN wvscen tne pane nadie 9.35b 
th  weeewe 9.42% 9.47% 9.42% 9.42Y%ax 
ok -seeee~ 9.57% 9.60 9.50 9.52% 
BE pecncs 9.90 9.92% 9.87% 9.87% 
CLEAR BELLIES— 
Be, cseces 13.37% 13.37% 
PT en 12.67%n 
GOR. ccccse cove woes ewe 12.55n 
TUESDAY, OCTOBER 30, 1934, 
LARD— 
OR. Sdéews wees 9.35b 
EE eves — 9.40b 
DM. <cecas 9.42% 9.47% 9.42% 9.4714b 
Wk wcewns 9.55 9.60 9.55 9.60 
CC ee 9.85 9.95 9.85 9.95ax 
CLEAR BELLIES— 
i sewees 13.45 13.45 
BG sanene ones 12.67%4n 
We éctens acee —— none 12.55n 
WEDNESDAY, OCTOBER 31, 1934. 
9.67% 9.67 4ax 
aie 9.55n 
9.521% 9.62% 
9.65 9.72% 
10.00 10.10ax 
CLEAR BELLIES- 
1 TS 13.40 eons 13.40 
eo enue 12.6744n 
ORs cecces 12.75 ‘ne 12.75 
THURSDAY, NOVEMBER 1, 1934. 
LARD— 
eee pinay adie 9.8214n 
a 9.80-82% 9.90 9.75 9.90ax 
 Scmiian 9.85-95 9.97% 9.85 9.97% 
Se wenees 10.25 10.35 10.25 10.35 
CLEAR BELLIES 
SG thawed’ NeGens 13.00b 
Fe. vuscae quae gees 12.874%4b 
FRIDAY, NOVEMBER 2, 1984. 
LARD— 
mn ateene 9.87% wba act 9.87% 
BE cncens 9.90 9.90 9.821% 9.8744ax 
a 10.00 10.00 9.95 9.97 %4ax 
ee 10.37% 10.37% 10.32% 10.35ax 
CLEAR BELLIES— 
BOC, 2 oc000 eves 13.50b 
JAN. ...22c18.8t% 13.37% 
Key: ax, asked; b, bid; n, nom.; , split. 
Xo 


MEAT EXPORTS IN SEPTEMBER. 

Meat exports from the United States 
during September totaled 9,161,451 Ibs., 
of which 4,918,254 Ibs. went to the 
United Kingdom. Hams and shoulders 
constituted the principal meat item ex- 
ported and made up the largest single 
export to the United Kingdom. Ex- 
port of the different items during the 
month and their valuation were as 
follows: 





Quantity, 

abs. Valuation. 
Carcasses, fresh or frozen. . 52,809 $ 15,592 

Loins and other pork, fresh 
GP DMEM cccccsscvcesscccs 2,278,370 273,676 
Ham and shoulders, cured... 3,375,124 565,136 
PED sc cc.cesccénvsesenesccce 1,488,770 171,212 
Cumberlands and Wiltshires. 38 005 5.208 
Other pork, pickled or salted 1,766,744 141,764 
Sausage not canned..... oe ae 31,383 
ee re en . 9,161,451 $1,193,971 


CASH PRICES. 


Based on actual carlot trading Thursday, 
November 1, 1934. 





Green. *8. P. 
DO ck eccince cc enseceobasens 13% 13% 
DAR. cavesesiesvatecessevenss 13% 13% 
BD enn optiictesceecccaceus 14% 13% 
SMB cvccvccecescccesceveces 14% 14 
SOGe TEE co cncvaccwisersess 14 @14% 
BOILING HAMS. 
Green. 8. P. 
TGR. -006-seunceescnseceseseees 14% @15 wM% 
DET  Sévencvcssenesneneiwees 15 14 
BER ccwsecodecceecetececese 15 4% 
WED SERED. ccccccsecesececes 14% @15 ieee 
SKINNED HAMS. 
Green. *38. P. 
BED | ccioesvecwsinscéesensene 15 14% 
WG cwienennsseesqeeeciades 15% 14% 
DEED cdccccvecasivevccvocces 15% 14% 
BE Gra savepenccnksacecenes 15% @15% 14% 
BD cdcctectcocdescenessxeee % 14 
ree 14 13 
Re PR rs eel 13% 12% 
err rrr tee 12% 12% 
BEE 060050 dr eaneuanereonne 12% 12 
6850606026 s0ckeuene 114% 
PICNICS. 
Green. *8. P. 
De® ccd acvecovess teens ees 8% 8% 
i, Se Re neta! S) ae 8% 8% 
BD. cies a. Needed eslevecbacaen 85, 8 
Lg, MOT ee ee 85% 8 
SEW, 6iilbnecaockuaneereae ces 85% 8 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
(8S. P. 4c under D. C.) 
Green. *D. C. 
15% 
15% 
15% 
RE: 0:6: dame we tens sip waaay 16 15% 
DEY <eqtsddncteurehveneowede 16 15% 
DE tatinsgetascnesnseseioasee 16 15% 


cure. 





OTHER D. S. MEATS. 


Extra Short Clears........... 35-45 13n 
Matra. Bert. BIDS... .cccccene 35-45 13n 
fe re 6-8 11% 
CRORE PURGES occ ccccccccccece 46 10% 
ee OC i 
Green Square Jowls.......... 12 
Green Rough Jowls.......... Bet 
LARD. 
ee TO. GU 5 hh cknducasscstcees 9.9244b 
ee CG GUUNG o incite pedesecaeens 9.92% 
Refined, boxed, N. Y¥Y.—Export........... unquoted 
SOG, TE WRODOED. oo s cgnabetcdervicsixze 11.75 
RE sassexaseccassbabacaneessesn> 10.00 
—— fe. 


GERMAN HOGS AND LARD. 

Top hogs at Berlin were quoted at 
$17.90 per cwt. on October 17, as com- 
pared with $18.32 a week earlier and 
$14.66 at the same time last year. Lard 
in tierces at Hamburg was quoted at 
$19.18 compared with $19.04 the pre- 
vious week and $12.28 on October 16, 
1933. 
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FRENCH Drip-Rendered 


Lard Cooker 


ONE STAGE Process of Rendering and Refining a 


Lard of the Following Characteristics: 


ODOR: 

COLOR: Excellent and uniform, approximately 2.0 yellow 
and 0.2 red. 

. 3. eS 

SMOKE POINT: 
mately 100° higher than ordinary lard. 

MOISTURE: Reduced to a minimum because rendering 
takes place under vacuum. 

UNIFORMITY: Quality of lard uniform regardless of 
type of fats used. 


Sweet and neutral. 


Average under 0.03. 


490° F. and higher. This is approxi- 


Write for circulars and further information 


The French Oil Mint Machinery Co. ont6 











Our Eightieth ggg eaiagggall 


M& M HOG 
GRINDS EVERYTHING 


Cuts rendering cost 


Grinds fats, bones, carcasses, vis- 
cera, etc.—all with equal facility. 
Reduces everything to uniform fine- 
ness. Ground product gives 
up fat and moisture con- 
tent readily. Saves steam, 
power, labor. Low opera- 
ting cost. Increases melter 
capacity. 

We will gladly analyze your 
requirements and make spe- 
cific recommendations to fit 
your needs. Write! 


MITTS & MERRILL 
Builders of Machinery Since 1854 
1001-51 S. Water St., Saginaw, Mich. 







































TEDMAN’S Type “A” Hammer 
Mills are especially adapted for the 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme 
sectional censtruction saves time 
in changing hammers and screens 
and in the daily clean-up which is 
required where edible products 
are reduced. 


Nine sizes—5 to 100 H.P.—capacities 
500 to 20,000 pounds per hour. Write 
for catalog 302. 


STEDMAN’S FOUNDRY 
& MACHINE WORKS 


AURORA, INDIANA, U. 8. A. 
Founded 1834 
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Grinders—Vibrating Screens 
FOR BY-PRODUCTS 


There ts a Williams for every by-product 
crushing or grinding job. Heaviest con- 
struction predominates. Especially de 
signed to grind greasy cracklings and 
tankage. Other types crush green bones 
and hash dry rendering materials. We 
also build the well known ‘‘Full-Floating”’ 
Vibrating Screen for sifting greasy 
cracklings. 


WILLIAMS PATENT CRUSHER & FULVERIZER co. 
2706 NORTH NINTH ST., ST. LOUIS, MO. 
New York 
15 Park Row 





ra Francisco 
$26 Rialto Bldg. 


Chicago 
37 W. Van Buren 8&t. 











GEO. Hl. JACKLE 


Broker 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 




















READ 
THE NATIONAL PROVISIONER 


REGULARLY 
It Will Pay You Big Dividends 
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TALLOW—A further weakening in 
the price structure featured the tallow 
market at New York the past week. 
Following intimations of business at 5c 
fo.b. for extra, difficult to confirm, it 
was estimated as much as 2,000,000 lbs. 
changed hands at 4%c f.o.b., a decline 
of %c lb. from previous week. There 
was little in the news to account for the 
market’s action other than the easier 
feeling which set in the previous week 
and which was brought about by im- 
portations of tallow on old contracts. 


Offerings increased somewhat, but 
consumers were good buyers on the de- 
cline. This was not surprising as it 
is understood that the larger soapers 
are experiencing a very good trade in 
finished product and that distribution 
of fats in soaps is comparatively large 
compared with this time last year. At 
the lower levels undertone continued 
unsteady. The decline undoubtedly shut 
out prospects of any further importa- 
tions of foreign tallows. At the same 
time, volume of business that passed 
unquestionably placed producers in a 
more closely sold-up position. 

At New York, special was quoted at 
4%c nominal; extra, 4%c f.o.b.; edible, 
63%@6%ec nominal. 

At Chicago, market was extremely 
quiet and about unchanged from pre- 
vious week. At Chicago offerings were 
moderate and inquiries only fair. Edi- 
ble was quoted at 6%4c; fancy, 5%c; 
prime packer, 5%c; special, 4%c; No. 
1, 458c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
good tallow, October shipment, was off 
6d for the week, at 21s 9d, while Aus- 
tralian good mixed at Liverpool, Oc- 
tober shipment, was off 3d for the week 
at 22s 

STEARINE—Market was quiet but 
steady at New York, with the last busi- 
ness in oleo at 8%c. Market was 
quoted 842@9c. At Chicago, stearine 
was rather steady, with oleo quoted 
at 816c. 

OLEO OIL—Routine conditions pre- 
vailed. Tone was steady at New York 
where extra was quoted at 104 @10%c; 
prime, 934@10%éc; lower grades, 9%c. 
At Chicago, demand was fair and mar- 
ket steady, with extra quoted at 10c. 





(See page 38 for later markets.) 

LARD OIl—Routine conditions pre- 
vailed, and market was unchanged 
New York. No. 1 was quoted at 74c; 
No. 2, 7c; extra, 8c; extra No. 1, 7 
prime, 1214c; winter strained, 8%c 

NEATSFOOT OIL — Demand was 
moderate and prices ruled steady at 


4 ne 
%4¢; 


New York. Extra was quoted at 8c; 
No. 1, 7%c; pure, 12c; cold pressed, 
16%e. 


Week ending November 3, 1934 





ses lallows Greases 
—A Detkly Market Revit 


GREASES — Market developed a 
heavier tone at New York, influenced 
by easing in tallow and hand-to-mouth 
consumer demand. Prices were off 4c 
lb. from previous week. Selling pres- 
sure apparently was an effort to reduce 
rather sizable inventories. Consumers 
were fair buyers on the declines. This 
action was somewhat surprising in view 
of persistent reports that soap business 
continues to run ahead of last year. 

At New York, yellow and house were 
quoted at 44%@4%c; A white, 4%@ 
4%c; B white, 44% @4%%c; choice white, 
5%e. 

At Chicago, market was very quiet, 
although the easier feeling at the sea- 
board was unsettling. Inquiry was 
slow, and offerings moderate. At Chi- 
cago, brown was quoted at 4c; yellow, 
4tec; B white, 4%4c; A white, 5c; choice 
white, all hog, 5%4c. 

oo 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Oct. 31, 1934. 


Ground dried blood sold this week at 
$2.60 per unit f.o.b. New York which 
is the present quotation. South Ameri- 
can is offered in small quantities at 
$3.00 per unit, c.if. Atlantic and Gulf 
ports for November/December §ship- 
ment from South America. 

Ground tankage is selling at $2.50 
and 10c and unground at $2.25 and 10c 
but buyers are scarce and stocks are 
rather heavy. 

Japanese sardine meal is quoted 
freely at $34.00 per ton, cif Atlantic 
coast ports for November. 

fe 
FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 


November, 1934, to June, 1935, 
EE ree @$24.00 
Ammonium sulphate, double bags, 
per 100 lbs. f.a.s New York...... @nom. 
Blood, dried, 16% per unit.......... @ 2.60 
Fish =, one. 11% ammonia, 
10% B. P. f.o.b. fish factory.. 2.60 & 10c 
Fish meal, foreign, ts % ammonia, 
a ee LS OA * eee ee @ 34.00 
Fish ae, pan ae OPE 6% ammo 
nia, 3% A.P.A. f.o fish factories 2.00 & 50c 
Soda nitrate, per net ‘ton: Bulk. 
Noy. to June, 1935, inclusive... . @ 23.50 
Fo ee eee 24. 80 
SE DEO CDs scccceestcccscacece 25.50 
Tankage, ground, 10% ammonia, 

Ce ee eee 2.50 & 10c 
Tankage, unground, 9@10% ammo- 

nia, 15% B. P. L. bulk.......... 2.25 & 10c 

est 

Foreign bone meal, steamed, 3 and 

SO WAGE, Wer WOR, Ob Bic cctsctces @ 23.50 
Bone meal, raw, 4% and 50 bags, 

BOP GOR, GALL. cacccoscotonccuavsce @ 26.00 
Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% flat.......... @ 8.50 

Potash Salt. 

Manure salt, 30% bulk, per ton..... @ 12.90 
Kalnit, 14% bulk, per ton.......... @ 8.50 
Muriate, in bulk, per ton, 40c unit 

K?0. 
Sulpate in bags, per ton............ @ 35.00 

Shipment Nov., ’34, to April, °35. 

Dry Rendered Tankage. - 

Sree rere @ «50 
es eer @ .60 








By-Products Markets 
Chicago, Nov. 1, 1934. 
Blood. 
Unground dried blood quoted at $2.75 


@3.00 nominal per unit of ammonia, 
unchanged. 


Unit 
Ammonia. 
NIN a .04s 50d seine av ek arate ene $2.85@3.10n 
WHOM: cncccvececcovsseuceunsseees 2.75@3.00n 


Digester Feed Tankage Materials. 
Last trading reported was at $2.00 & 
10c carlots. 


Unit Ammonia. 


@$2.00 & 10c 
@1.95 & 10c 
@ 1.50 


Unground, 10 to 12% ammonia.. 
Unground, 8 to 10% 
eee 


Dry Rendered Tankage. 
Offerings moderate and demand in- 
active; prices steady. 
Hard pressed and exp. unground per 


WE MUNG oucosccvenewsnendsnans 40@ .45 
= , pork, ac. grease & quality, @40.00 
Bott "prad. beef,’ ac. “grease & quaiity, ¢ 

$6000 se0ceCeawbeadacbaatawese @35.00 


Packinghouse Feeds. 


Market weaker; demand only moder- 
ate. 


Carlots. 
Digester tankage meat meal, 60%....$ @$40.00 
Meat and bone scraps, 50%.......... @ 35.00 
— bone sae 65%, special feed- 
ng. 


Pee eter ee erences esseees 


Fertilizer Materials. 
Trading continues rather slow; 
mand slightly better. 
High grd. tankage, ground, 10@12% 
Bone tankage, ‘engra. eee erererececcsece 


Bone Meals (Fertilizer Gentead 


Market rather dull. Prices nominal. 


Steam, ground, 3 & 50............. $16.00@17.00n 
Steam, unground, Ey & 50 14.00@15.00n 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 





Horns, according to grade........... $55.00@85.00 
Mfg. shin bones ............. oveuqee 55.00@85. 

CE EY wictescdatcaeeenegues +++ 18.00@20.00 
TORR DOMES wccccccccccccce ceececccce 12.00@14.00 


(Note—Foregoing prices are for mixed carloads» 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $16.00. 











Per ton. 
Kip stock 9.00 
Calf stock 18.00 
Sinews, pizzles @10.00 
Horn piths é @16.00 
Cattle jaws, skulls and knuckle - 16.00@ .* 50 
Hide trimmings (new style) . . 8.00 
Hide trimmings (old style) ......... 10.00 
Pig skin scraps and trim, per Ib.... 5@ 5c 


Animal Hair. 
Market continues dull; little trading. 


Summer coil and field dried.......... & %c 
WR GREE NO bik on Kt wee cas vedces aT 1\%e 
l’rocessed, black. winter, per Ib....... 6 oa 
Processed, grey, winter, per Ib........ 5 @ 5%e 
Cathie Switches, CAGK®......cccccccrsees 14%@ 2c 


*According to count. 
Xo 
Watch the “Wanted” and “For Sale” 


page for business opportunities and 
bargains in equipment. 
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MARGARINE MATERIALS USED. 


Oleomargarine materials used in 
manufacture during September, 1934, 
with comparisons: 


Ingredients of 


aia Sept.,1933, 
Uncolored Margarine: Ibs Ibs. 











BOOP ccccccccccccvccoccces 2,22 2,978 

Cocoanut oil 13,199,298 

Corn oil .......-. 38,930 

Cottonseed oil ............- 7,351,003 1,475 605 

Derivative of glycerine..... 85,553 54,732 

Lecithin ...ccccccccccccesces 

BD. énccescose 

Neutral lard ... 

Oleo oil ....... a 

Oleo stearine ..........666-- 370,712 270,044 

Odeo BtOCK .nccccccccccccece 223,652 120,881 

Pal GEE .ccccccccccccceceve ceoceses 35,809 

Peanut Gl) .ncccccccccccces 216,713 221.928 

BS cccccccescccceccoceceses 1,604,243 1,253,058 

Soda (benzoate of).......... 8,979 10,842 

BOER ccccccccccceccccescces 26,712 6,962 
TOE ccecocccccccsccosees 29,412,335 23,871,647 


Ingredients of 
Colored Margarine: 


Buttes ccc cccccccccccccccces 37 








Cocoanut Oil ......--.-eeeees 41,507 52,000 
GabeP cccccccccccccccesccecs 260 155 
Cottonseed oil ........+.-+-- 77,411 13,589 
Derivative of glycerine...... 422 120 
WE cccccccccccvccecesesese 80,550 34,891 
Neutral lard .........+-++0+- 20,058 9.416 
GRO GB cccccccccvcceccccces . 24,493 
Oleo stearine 5 1,808 
Oleo stock .. 955 
Palm oil .... 4,000 
Peanut oil .. , 1,580 
SE  ee-beeeeeseoeeseensneewee 22,496 10,618 
Soda (benzoate of).......... 18 12 
BIE cccvecovccececcccsoccs 192 22 
Wet ncccccccscccceceeccs 330,222 153,659 
Total ingredeints for col- 
ored and uncolored ...... 29,742,557 24,025,306 


—— 


INEDIBLE FAT EXPORTS. 
Exports of inedible fats from the 
United States during September, 1934, 
with principal countries of destination, 
are reported as follows: 


Other 

animal Neats- 

greases foot 

Tallow, and fat, oil, 
Ibs. Ibs. Ibs. 

EE. cccacecscac, ‘stvens 149,178 10,772 
i, BCE ey 1,925 26,038 
GOOUNO ceccccccce cecces 8 = av es 16,781 
DEE nenccheabeéets, -2vaves 27,055 12,878 
Metheriamds ..ccic.  cocces 39,059 101 
GREE erancvccoseces. ceneve  ‘se0ees 17,755 
United Kingdom ..._ ...... 19,700 12,962 
Camada =... ee ceceees 516 523,447 3,955 
Guatemala .nccccecs coccce 44,600 + 
BROMGUTAS wccccccccs § cocccs 19,005 24 
NICATAZUA ..ccccees ceeveee 41,011 22 
a re ak. -reene 
BED cbcccecccess sevans 31,472 423 
DEE ‘ccaceuece | o¢sicke> ..eekwes 2,587 

GBR ccccccceccoses covess tS Te 
OUR, TM cocccssc sever 90,347 ereees 
a ee arr keer 
DEEL Nevceedees.. civree rr 
PON ccveccsccesees ree eee 
GD cviccucvessce “640-060 640 303 
TOE cvccoccscces 3,694 1,579,394 104,695 
VORRO ccccccceces $865 $73,859 $113,161 

Xo 


OLEO PRODUCTS EXPORTED. 


Exports of oleo oil, oleo stock and 
oleo stearine from the United States 
during September, 1934, with countries 
of destination, are reported as follows: 


Oleo Oleo 
Oleo oil, stock,  stearine, 

Ibs. lbs. Ibs. 
EE Swacedews ‘ ee. cseees  ‘<eeces 
ee 23,579 ckexek.  cevmes 
SE eancicedcees Besexe sKeeee 16,412 
eer : 37,626 ares ° Sabuete 
Irish Free State.... 29,041 x 13,923 
Netherlands ........ 380,107 19,2 226 72,358 
BPE ccccevcceess 8,014 41,452 10,391 
EEL we esicneneaces 20,494 165,383 18,017 
United Kingdom ... 665,853 233,388 152,624 
BOD scccccccseccs | eT oes Cr ee 
Ul wexeccecsccass Wines s0enes 2,560 
i ME oa beeces ee 
Hong Kong ...... ;  eeekee = Weewne 
OED ocasssccace’s 060 twaae=  aeaned 
eer: 459,449 286,285 
Value , jaoe $98,704 35,588 21,798 
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PACKER CHEMIST LEADER. 


4. A. Robinson, head of the Wilson & Co. 

laboratories, is vice president of the 

American Oil Chemists’ Society, and took 

an active part in the recent annual meet- 
ing at Chicago. 








CRUSHERS’ CODE HEARING. 


Further information was presented at 
the public hearing on the cottonseed 
crushing industry’s code, held at Mem- 
phis, Tenn., October 15, 16 and 17, 1934. 
This is the third such hearing held since 
the industry’s application for a code in 
June, 1933. 

At this hearing a proposal was made 
by NRA representatives that the wage 
schedules outlined in the proposed draft 
be increased 2c per hour in zones 1, 2 
and 3 and 5c per hour in zone 4. 


Farmers’ ‘organizations presented 
briefs requesting that the code contain 
provisions for seed grading and price 
reporting under governmental super- 
vision. This would require such super- 
vision to be extended to sampling and 
analysis of seed for settlement pur- 
poses. It was further suggested that 
the code authority and/or the state 
committees include a producer repre- 
sentative, who might serve with or 
without vote. 


Ten days were allowed for the filing 
of briefs, either in favor of or against 
the code or any of its provisions, such 
briefs to be sent to the chief hearing 
clerk of the AAA. The briefs are to be 
sent in quadruplicate and sworn to be- 
fore a notary or other officer qualified 
to administer oaths. 


——«%-- —- 

MAKING LARD COMPOUND. 

What products enter into the manu- 
facture of compound? What propor- 
tion of each are used?? “PorRK PACK- 
ING,” a new test book for the meat 
packer, published by The National 
Provisioner, gives this information in 
detail. 





COTTON OIL TRADING. 


COTTONSEED OIL— Demand for 
store oil was satisfactory, and market 
was strong with futures; crude ij, 
Southeast, 7%c bid; Valley, 744c sales; 
Texas, 74%c nominal. 


Market transactions at New York: 
Friday, October 26, 1934. 


—Range— —Closing— 

Sales. High. Low. Bid. Askeg, 
een tee me ag? & ae 
RIOR, occa ory wre 
a 2 847 847 835 a 845 
ere 2 840 831 833 a 889 
ree 8 838 831 833 a 838 
PE tsss cred 6eee cea ee 
BeGE.. 6.00 17 850 845 848 a 8p 
April . eee es 


May .... 15 865 860 861a 86 
Sales, 44 contracts; crudes, 7c sales, 


Saturday, October 27, 1934. 


Spot rrr coe 8 is 
ae pevieg? Mgle el Tears 835 a Bid 
MR, ake vome aume eae. -ee 
ae 1 834 834 834 a 838 
WO. sccus 2 835 834 835 a 838 
Serra ree le 
Mar. .... 7 848 848 848 a 81 
DO eae 


may .... 6 862 862 862 a 866 
Sales, 16 contracts; crudes, 7c sales, 


Monday, October 29, 1934. 


Spot $e0¢. +600. 000s «ayer 
BOOM. sce sien cease cone See 
ee 13 846 845 842 a 846 
. OS ee rarer a 
BOR. secs vies cecd cece OR 
Mar. .... 21 860 852 857 a 859 
WEE Sess koeh- ace! ea ee 
i ar 42 874 866 870a.... 
ME xkoy: we 873 a 8838 


Sales, 76 ouauneien ante 74¢ sales. 
Tuesday, October 30, 1934. 


BE akisc ccee eee 4600 aaa 
MOINS ieista < <ecece) anes aiken 
Bee vss 1 846 846 843 a 847 
. ae 7 848 844 844 a trad 
(| rene 
Mar. .... 21 860 858 858 a 859 
a 
May ..... 26 875 872 873 a trad 
CS Sree 874 a 884 


Sales, 55 euteitie woke 7c sales. 
Wednesday, October 31, 1934. 


MG ons eccs osiee -eate: See 
a 
Dec. 7 862 853 858 a 862 
a 12 860 848 858 a 862 
Feb. 5 857 857 860 a 870 


Mar. .... 52 878 861 874 a trad 
, | ne 
May .... 387 891 874 887 a 890 
WU Sea <8 890 a 899 


Sales, 113 wushunaien pane 7%c bid. 
Thursday, November 1, 1934. 


Dec. .... .... 870 864 868 a 870 
We seeks 868 865 867a.... 
meer. .... 855 875 88la... 
May .... .... 898 890 894a 89 
(See page 38 for later markets.) 
8% 


Watch the Wanted page for bargains. 


The National Provisioner 
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Market More Active—Situation Strong 
—New Season’s Highs Established— 
Lard Better—Cash Trade Continues 
Satisfactory — Crude Firm — Cotton 
Estimate Awaited. 

Cottonseed oil futures market devel- 
oped renewed activity and bulged to 
new high ground for the season. The 
professional element was against the 
market at times, being influenced by 
gossip of offerings of foreign cotton oil, 
unsteadiness in cotton and grains, and 
scattered liquidation in oil through 
commission houses. Fresh speculative 
buying power readily absorbed the offer- 
ings, however, and the market turned 
upwards readily when lard displayed 
renewed strength. The western market 
also went to new highs for the season. 

Commission house resting buying 
orders were encountered persistently in 
oil. Hedge selling was again moderate, 
although at times there was selling of 
late months. This was put down as 
hedging for prominent midwestern re- 
fining interests. Buying power in oil 
came from the South, West and Wall 
St. 


The latter interest showed more ac- 
tivity. A very friendly sentiment 
towards edible fats continued apparent 
in the East. The unsettlement in cotton 
was due to technical conditions within 
the market. Most of the weakness in 
cotton was in the October position and 
was due to uncertainty as to whether 
or not the 12c loans would be continued 
a year from now. 


Cash Oil Demand Fair. 


Lard market improved under absorp- 
tion by commission houses and cash in- 
terests and improvement in demand. 
Cooler weather had the effect of reduc- 
ing the number of hogs sent to market. 
The fact that many light weights con- 
tinued to come to market received more 
consideration and was reflected in cot- 
ton oil. 

Cash oil demand was reported satis- 
factory in all directions. Indications 
were that distribution is keeping up at 
a comparatively favorable pace com- 
pared with a year ago. There was a 
persistent tendency in commission house 
quarters to stress the statistical posi- 
tion of oil this season compared to the 
past few seasons. 


_ There was no pressure of crude offer- 
Ings, consequently hedge selling on the 
futures market was kept down. A scat- 
tered business in crude oil was reported 
in the South at 7%c, following which 
the market firmed up with the strength 
in futures. Southeast was quoted 7%c 
bid; Texas, 7% nominal; Valley, 7c 
sales, a new high for the season. 


Crop Estimates Lowered. 
Much continued to be heard relative 





Week ending November 3, 1934 


Vegetable Oils 


Weekly Marpet wl 


to rapid ginning of present cotton crop 
and favorable weather for that part of 
crop remaining in the fields. Some were 
inclined to look for a slightly larger 
government estimate, but the first pri- 
vate report to appear this week placed 
the crop at 9,617,000 bales, or 50,000 
bales less than the estimate a month 
ago. 

Ginnings were estimated at 7,721,000 
bales, with less than 2,000,000 bales to 
be ginned. Another private factor said 
he believed the crop would turn out 
9,265,000 bales, compared with his idca 
of 9,415,000 bales a month ago. 

Reports were current again this week 
of English cotton oil offering to this 
country, but this received little atten- 
tion. Gossip in some quarters was that 
it was difficult to interest anyone in the 
oil. 

COCOANUT OIL—tTrade was rather 
quiet in this quarter, and market was 
barely steady. There were intimations 
of an easier situation in copra. At New 
York, spot drums were quoted at 3%c; 
shipment oil tanks, 34%c nominal. 

CORN OIL—Quiet and featureless 
conditions prevailed. Offerings were 
light and the tone steady. At New 
York, prices were quoted at 7%c. 








SOUTHERN MARKETS 


New Orleans 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 1, 1934.— 
Crude cotton oil advanced sharply this 
week, reaching new high prices with 
liberal sales at 7%c lb. for the first 
time in many years and offerings not 
especially heavy. The general impres- 
sion is that the heaviest movement of 
cottonseed is already over and a good 
part of the balance will not be turned 
loose under $50 per ton. Consump- 
tion is reported to continue good with 
prospects for especially favorable con- 
sumption between January and Sep- 
tember when traders expect scarcity 
of hogs and higher lard prices which 
should increase demand for cotton oil 
to perhaps much greater extent than 
generally visualized. Steady demand 
this week for New Orleans, La. re- 
fined oil at advancing prices. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 2, 1934.—Crude 
cottonseed oil nominal 7%c lb. for Val- 
ley; forty-one per cent protein cotton- 
seed meal, $36.00. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Nov. 1, 1934.—Prime 
cottonseed oil, 7c lb.; 48 per cent 
meal, $42.00; hulls, $15.00. 














SOYA BEAN OIL—Trade was lim- 
ited, and the market quoted at 6c f.o.b. 
west. 

PALM OIL—tThere was little feature 
in this market. Offerings were steadily 


held, and prices about unchanged. At 


New York, west African oils were 
quoted at 3.15c; Sumatra, 3.05c. 

PALM KERNEL OIL—Pure!ly nom- 
inal conditions prevailed. Prices were 
quoted at 1.65c c.i.f. in bulk, New York. 

OLIVE OIL FOOTS—Demand rather 
quiet and market a shade easier. At 
New York, prices were quoted 7@7%c 
nominal. 

RUBBERSEED OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Mill offerings were 
larger, but demand appeared fairly 
good. At New York, peanut oil was 
quoted at 74@7%c. 

af 
MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 


Memphis, Tenn., October 31, 1934. 


Cottonseed meal opened unchanged 
to 25c higher as a result of reported 
overnight buying of the cash at sub- 
stantial premiums over the futures, to- 
gether with rumors of a little govern- 
ment buying in the Valley. Prices 
worked higher on lack of offerings with 
sales of December at $34.75@$34.85; 
March at $35.75@$36.00 and May at 
$36.25 with October, 1935, selling in a 
small way at $34.75. The market held 
all its strength, closing practically at 
the highs of the day with final prices 
30c@40c higher. 

Cotton seed was steady and some 
higher with a line of December liqui- 
dated at $44.00. Closing prices were 
25c@50c higher. 

re 
SEPT. MARGARINE PRODUCTION. 

Margarine production in September, 
1934, showed an increase of 19.8 per 
cent from the production of the same 
month a year earlier, according to fig- 
ures reported by margarine manufac- 
turers to the U. S. Bureau of Internal 
Revenue, as follows: 

Sept.,1934. Sept.,1933. 
Ibs. Ibs. 


Production of uncolored mar- 





ME eia-snansanred aiede Same 26,568,203 21,424,870 
Production of colored mar- 

SUED accccccessespcusyes 273,739 128,474 

Total production .......... 26,841,942 21,553,344 

Per cent increase ........ 19.8 per cent 


Uncolored margarine with- 

Grawe, BOR WRI: «.csicccvess 25,614,150 21,668,108 
Colored margarine with- 

drawn, tax paid .......... 62,801 40,262 


HULL OIL MARKETS. 


Hull, England, Oct. 31, 1934. — (By 
Cable.)—Refined cottonseed oil, 17s 6d; 
Egyptian crude cottonseed oil, 15s 6d. 
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WEEK'S CLOSING MARKETS 





FRIDAY’S CLOSINGS 
Provisions. 


Hog products were active and strong 
the latter part of the week on moderate 
hog arrivals and cooler weather, in- 
creased commission house buying carry- 
ing lard to new season’s highs. Top 
hogs, $5.80. 

Cottonseed Oil. 


Cotton oil continued to make new 
highs daily in fairly broad trade, re- 
flecting better allied markets and lack 
of crude pressure. Good commission 
house demand for futures offset realiz- 
ing on every bulge. Southeast crude, 
7%@T7%6c |b.; Valley, 7%4c lb. sales; 
Texas, 74%c lb. nominal. Seed quoted 
$38.00@45.00 per ton and above, a 
profitable basis for mills. 


Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Dec., $8.69@8.72; Jan., $8.68@8.72; 
Mar., $8.81; May, $8.95@8.96. 

Tallow. 

Tallow, extra, 4%c, f.o.b. 

Stearine. 
Stearine, 842@9c lb. 
Friday’s Lard Markets. 

New York, Nov. 2, 1934. — Lard, 
prime western, $8.25@8.35; middle 
western, $8.10@8.20; city, 75% @7%c; 
refined Continent, 8%c; South Ameri- 
can, 8%c; Brazil kegs, 8%4c; compound, 
car lots, 1lec. 

fe —— 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, Nov. 2, 1934. 

General provision market quiet and 
unchanged, with a poor demand for 
hams and a fair demand for lard. 

Friday’s prices were as_ follows: 
Hams, American cut, 84s; hams, long 
cut, exhausted; Liverpool shoulders, 
square, none; picnics, none; short backs, 
unquoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 81s; Ca- 
nadian Cumberlands, 75s; spot lard, 
43s, 

a 


LIVERPOOL PROVISION STOCKS. 


On hand November 1, 1934, estimated 
by Liverpool Trade Association: 


Nov. 1, Oct. 1, Nov. 1, 
1934. 1934. 1933. 
26,320 26,656 256,816 
1,499,232 1,607,200 1,357,104 
Shoulders, lbs. 2,912 7,056 53,536 
Butter, Ibs. 732,816 1,213,072 594,048 
CG, Ts écceces 1,644,560 2,072,336 3,025,568 
Lard, steam, tierces 1,819 400 1,487 
Lard, refined, tons. 4,862 5,438 3,7 


———fo—-- 


LIVERPOOL PROVISION MARKETS. 


Prices per 100 lbs. of quality product 
at Liverpool, on October 17, with com- 
parisons, were as follows: 

Oct.17, Oct.10, Oct.7, 

1934. 1934. 1934. 
American green bellies......Nom. Nom. $13.43 
Danish green sides ........ $19.08 $18.47 16.37 
Canadian green sides 17.28 16.52 13.98 
Amercian short green hams.. 19.15 19.09 13.80 
American refined lard .. 9.18 9.18 7.21 


Bacon, Ibs. 
Hams, Ibs. 
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MEAT AND LARD STOCKS. 


Meat and lard stocks at seven prin- 
cipal markets on November 1, 1934, de- 
clined from those of a month earlier, 
drop in lard holdings being considerably 
greater than in meat stocks. Total 
stocks are below those of a year ago. 

Slowing up in consumer demand for 
pork meats, due to higher prices and 
plentiful supplies of beef and lamb, 
has resulted in less decline in stocks 
from those of a year ago than was ap- 
parent on October 1. 

Stocks of pickled picnics declined 
during the month, but are double those 
of a year ago; pickled belly stocks are 
larger, skinned ham stocks increased 
during the month, as did regular ham 
stocks. 

Lard stocks, on the other hand, con- 
tinue to decline and are 16 million lbs. 
less than last year, due to smaller hog 
slaughter, lighter weight hogs and good 
demand for lard. On the Chicago Board 
of Trade this week, all deliveries ad- 
vanced to a new high for the season and 
to the highest since November, 1930. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on October 31, 
1934, with comparisons as especially 
compiled by THE NATIONAL PROVISIONE2 
are reported as follows: 


Oct. 31, Sept. 30, Oct. 31, 


1954. 1934. 1933. 

Total 

S. P. meats. .168,327,670 161,113,552 151,171,897 
Total 

D. S. meats... 21,082.107 26,982,214 50,145,783 
Total all meats.194,666,108 198,592,147 211,672,072 
P. S. lard . 72,015,131 87,012,904 87,890,974 
Other lard .... 7,891,916 13,615,563 7,992,414 
Total lard . 79,907,047 100,628,467 95,883,388 
S. P. regular 

hams ........ 36,378,381 33,418,661 36,065,998 
S. P. skinned 

hams ........ 58,820,145 55,340,278 64,500,048 
S. P. bellies... 44,365,925 45,625.929 38,611,856 
S. P. pienies... 23,517,579 26,490,298 11,833,587 
D. S. bellies.... 16,987,060 21,795,316 43,116,238 
D. S. fat backs 2,947,874 4,193,870 6,626,698 


——_+-——_ 


DROUGHT RELIEF HIDES. 


Desiring that hides and skins result- 
ing from the slaughter of drought re- 
lief purchased cattle, calves and sheep 
should be handled so as not to affect 
adversely the commercial market and 
so as to make their sale available to 
all tanners, the Tanners Council of the 
United States passed the following reso- 
lution at its recent annual meeting. 
These were forwarded to proper gov- 
ernmental authorities. 

a) If the hides and skins taken off 
September 5, 1934 and thereafter and 
owned by the government for its dispo- 
sition are not to be processed into 
leather and leather products, it is the 
sense of this meeting that the proper 
governmental authority—in this case 
the FSRC—should give to the industry 
the assurance that they will be mar- 
keted with the advice and assistance 
of representatives of the industry and 
in accordance with the tanning indus- 
try’s original proposal to such govern- 
mental agencies; namely, not below 9c 
(basis of light native cows with proper 


differentials for other hides and calf- 
skins) before July 1, 1935 and there- 
after not more than 5 per cent per 
month in volume, below that basis. 

b) After such date, September 5, 
1934, all hides and calfskins, govern. 
ment owned, should be put up for sale 
in their established commercial weights, 
selections, and grades, so that the hides 
could, if desired, be subject to Hide Ex- 
change inspection. Such procedure wil] 
insure a wider market at fair prices, 
if the hides and skins are sold and their 
intelligent assignment to various uses 
if they are processed. 

-— ~~ 


N. Y. HIDE FUTURE PRICES. 

Saturday, Oct. 27, 1934—Old Con- 
tracts—Close: Dec. 6.55n; Mar. 6.80n; 
sales none. Closing 5@15 higher. 

Standard—C lose: Dec. 7.55@7.65; 
Mar. 7.85@7.95; June 8.16 sale; Sept. 
8.40@8.50; sales 12 lots. Closing un- 
changed to 6 higher. 

Monday, Oct. 29, 1934—Old Con- 
tracts—Close: Dec. 6.70n; Mar. 6.85n; 
sales none. Closing 5@15 higher. 

Standard—Close: Dec. 7.70n; Mar, 
7.96 sale; June 8.27 sale; Sept. 8.50@ 
8.60; sales 21 lots. Closing 10@15 
higher. 

Tuesday, Oct. 30, 1934—Old Con- 
tracts—Close: Dec. 6.75@6.80; Mar. 
6.90n; sales 1 lot. Closing 5 higher. 

Standard — Close: Dec. 7.65@7.%5; 
Mar. 7.95@8.00; June 8.26@8.35; Sept. 
8.55@8.60; sales 40 lots. Closing 5 
lower to 5 higher. 

Wednesday, Oct. 31, 1934—Old Con- 
tracts—Close: Dec. 6.75n; Mar. 6.90n; 
sales none. Closing unchanged. 

Standard — Close: Dec. 7.73@T.75; 
Mar. 8.05 sale; June 8.33@8.38; Sept. 
8.60@8.65; sales 35 lots. Closing 5@ 
10 higher. 

Thursday, Nov. 1, 
tracts—Close: Dec. 6.80@7.00; Mar. 
6.95n; sales none. Closing 5 higher. 

Standard—Close: Dec. 7.73b; Mar. 
8.10 sale; June 8.35@8.40; Sept. 8.60@ 
8.70; sales 25 lots. Closing unchanged 
to 5 higher. 

Friday, Nov. 2, 1934—Old Contracts 
—Close: Dec. 7.00 sale; Mar. 7.15n; 
sales 5 lots. Closing 20 higher. 

Standard — Close: Dec. 7.96 sale; 
Mar. 8.24@8.27; June 8.55@8.58; Sept. 
8.84@8.88; sales 98 lots. Closing 14@ 
24 higher. 


1934—Old Con- 


a 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended October 27, 1934, were 
7,449,000 lbs.; previous week, 6,665,000 
Ibs.; same week last year, 3,888,000 
Ibs.; from January 1 to October 27 this 
year, 198,281,000 lbs.; same period a 
year ago, 188,086,000 lbs. 

Shipments of hides from Chicago for 
the week ended October 27, 1934, were 
8,294,000 lbs.; previous week, 9,271,000 
Ibs.; same week last year, 4,080,000 
lbs.; from January 1 to October 27 this 
year, 241,018,000 Ibs.; same period 4 
year ago, 215,971,000 lbs. 


The National Provisioner 
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Hides 4 Skins 
Weskly Maer CUE 


Chicago. 

PACKER HIDES—Packers were in- 
clined to withhold offerings of hides 
early this week to make a test of the 
strength of the market. The gradually 
advancing prices on the hide futures 
market brought in Exchange operators 
and dealers, who paid advances of 4c 
early and later 4c over last week, for 
light native cows and branded cows. 
Total movement this week about 35,000 
hides by big packers, so far, and 6,000 
more by the Association. 


There is a good demand from tanners 
at last week’s prices but packers ask 4c 
more for all descriptions. Trading in 
steers was therefore very light, so far. 
Exchange operators want more light 
cows and branded cows at the %c ad- 
vance. 

One unfavorable feature in sales to 
Exchange operators has been the with- 
holding of shipping instructions by buy- 
ers until the last day, leaving the hides 
about 75 days in salt. One packer this 
week specified in sales to such buyers 
that shipping instructions were to be 
furnished within 14 days after cured. 


Two packers sold 1,600 all-light na- 
tive steers early at 8%c, steady basis; 
one packer sold a car all heavies at 10c, 
or %e over the previcus price for 
heavies on all-weight basis. Car ex- 
treme light native steers sold late this 
week at 75¢c. 

Butt branded steers last sold at 9c, 
Colorados 8tec, heavy Texas steers 9c, 
light Texas steers 8c, and extreme light 
Texas steers 64%c; %c more asked. 

Heavy native cows 8c last paid, %ec 
more asked. One lot of 5,000 Sept.-Oct. 
light native cows sold early at 74c; 
later 3,400 St. Pauls sold 7%c, but River 
points not available that basis; Asso- 
ciation sold 2,000 Oct. early at 7%4c, and 
a car later at 7%2c; more wanted by 
Exchange operators. One packer sold 
10,000 branded cows early at 6%c; two 
packers sold 10,000 later at 7c, reported 
to Exchange traders. 


Three cars native bulls were reported 
late this week at 6%c, or %c up. 

SMALL PACKER HIDES — Local 
small packer all-weights, free of 
drought hides, quoted around 64%@7e 
nom. for native steers and cows and 
about ‘4c less for branded. Outside 
small packer lots are moving at a va- 
riety of prices, depending upon quality, 
ete.; free of drought stock moving at 
6@6%c, to possibly shade better, while 
straight run drought slaughter hides 
bring down to 54@5%c, selected, de- 
livered, for natives. 

In the Pacific Coast market, 20,000 
Oct. hides sold late this week at 6%e 
for steers and 5'4c for cows, flat, f.o.b. 
shipping points; about same quantity 


Week ending November 3, 1934 


Oct. hides moved previous week at 6c 
and 5c. 

FOREIGN WET SALTED HIDES— 
Business interrupted this week in South 
American market by holidays. Some 
Argentine steers reported early in 
period at 60 pesos, going to Europe, 
equal to 107%c, c.if. New York, as 
against 57 pesos or 9%c late last week. 


COUNTRY HIDES—A little more in- 
terest is reported in country hides, due 
to the firmness of the packer hide mar- 
ket, but buyers want summer hides with 
short hair. The numerous lots of out- 
side small packer hides now available, 
due to slaughter of drought cattle for 
various state agencies for relief pur- 
poses, attract attention of usual buyers 
of country hides. All-weights quoted 
5@54¢, selected, delivered, for trimmed 
hides. Heavy steers and cows dull 
around 44%c, nom. Buff weights gen- 
erally quoted 5@5%c. Couple cars ex- 
tremes reported early at 5%c but mar- 
ket usually quoted around 6c, trimmed; 
some rather select stuff moved at 6%c, 
trimmed, but this not usually available. 
Bulls around 34 @38'%c; glues 3%@ 
3%c. All-weight branded about 4@ 
4'4¢, flat, less Chicago freight. 


CALFSKINS—The calfskin market 
has strengthened considerably and trad- 
ing is awaited to definitely establish 
the present price level. One packer 
moved 5,000 June-July-Aug. heavy calf- 
skins, 91%4/15-lb., picked point north- 
erns at 13c at last week-end; also 15,000 
to 20.000 Sept. skins of same description 
at 134%c for picked points. Last pre- 
vious trading had been at 12%c for 
northern heavies, 11%c for River point 
heavies, and 10%c for lights. Report 
that one packer had obtained 14c later 
denied, asking 14c, 13c and 12c basis. 

Last confirmed trading in Chicago 
city calfskins was at 8%c for the 8/10- 
lb. and 10c for 10/15-lb.; now asking 
9c and 10%e, or %c up. Outside cities, 
8/15-lb., quoted around 9@9%c; mixed 
city and country lots 74%@8c; straight 
countries around 6%c. Chicago city 
light calf and deacons around 70c. 

KIPSKINS—The bulk of packer Sept. 
kipskins moved earlier, with last trad- 
ing at 9%c for northern natives, 8144c 
for northern over-weights, and 7c for 
branded. One small Sept. production 
offered at 10c basis for natives; another 
packer asking 9c for northern over- 
weights, Aug.-Sept. take-off, and 7%c 
for same dating brands. 

Chicago city kipskins last sold at 
8lec, previous week. Outside cities 
quoted 8@812c; mixed cities and coun- 
tries, 7@7%4c; straight countries, 6@ 
64ec. 

Packer regular slunks, Sept. produc- 
tion, last sold at 55c. 


SHEEPSKINS—Dry pelts range 10 


@12c usually for full wools, short wools 
half-price. Shearling production con- 
tinues light and market apparently firm 
at present levels, with light offerings 
and fair demand; one packer sold 5,500 
this week at 45c for No. 1’s, 35¢ for 
No. 2’s, and 25c for clips, at the top 
of last week’s range of prices. Pickled 
skins in very light supply, with packers 
sold up into Oct. earlier at $3.00 per 
doz. straight run of packer lamb; mar- 
ket quoted on this basis at present. 
Packer lamb pelts $1.07% per cwt. live 
lamb reported paid, or 80@90c each; 
outside small packer lambs 45@55c. 


New York. 


PACKER HIDES—Packers are about 
sold up to end of October on native 
steers, with last trading at 10%c; these 
run mostly heavies at this point. Two 
packers reported still holding Oct. 
branded hides, with last sales at 9c for 
butt brands and 842c for Colorados. 


CALFSKINS—Calfskins are stronger 
but market not yet well established. 
Packers sold about 12,000 skins, 7-9’s 
at $1.25 and 9-12’s at $2.10 early, these 
prices being 10c over previous week; 
on this basis, 5-7’s quotable around 
$1.05. Last trading in collectors’ skins 
was 5-7’s at 871c, 7-9’s at $1.05, and 
9-12’s $1.85; quoted around 10c higher. 

——_-_—— 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Nov. 2, 1934. 


PACKER HIDES, 
Week ended Prev. Cor. week, 
Nov. 2. week. 1933. 

. nat. 
@liin 10 @10%n 10 @10%n 
. 94@10 94%@10 @10 
strs. .....9 @ 9% @ § @10 
Hvy. butt brnd’d 
strs 9 @ °§ @10 


strs. 8%4%@ § @ 8% @ 9% 
Ex-light Tex. 

strs. 5% @ @ 8% 
Brnd’d cows. 64% @ @ 8% 
Hvy. nat. 

COWS ceceee 8 » 8% @ @ 8% 
Lt. nat. cows 7 ») TY @ 9 @9% 
Nat. bulls .. D @ 6 » 6 
Brnd’d bulls. @ 5%n @ 5 @ Sin 
Calfskins ...11%@14n 10%@138 144%@19 
Kips, nat. .. @ 9% @ 9% @14 
Kips, ov-wt.. @ 8% @ 8% @13 
Kips, brnd’d. @7 @7 @10% 
Slunks, reg.. @55 @55 70 @s8s0 
Slunks, hris..35 @40 35 @40 40 @50n 

Light native, butt branded and Colorado steers 
le per lb. less than heavies, 


CITY AND SMALL PACKERS. 


Nat. all-wts. 644@ 7n 64%4@ Tn @ 8%n 

Branded ... 6 @64n 6 @ 6%n @ 8n 

Nat. bulls .. @ 6n 54@ 6n @ 6n 

Brnd’d bulls. @ 5n @ in @ 5n 

Calfskins ... 8%4@10% 81%4,@10 124% @15% 

Kips @ 8% @ 8% 12%@13n 

Slunks, reg...35 @45in 35 @45in 60 @65n 

Slunks, hris..20 @30n 20 @30n 30 @35n 
COUNTRY HIDES. 

Hvy. steers.. @ 4% @ 4% 

Hvy. cows... @ 4% @ 4% 

Buffs 5 @ 5% @ 5 

Extremes ... 6 @ 6 6% 

Bulls 384%@ 3% é 3% 

Calfskins ... @ 

Kips 6 @ 

Light calf...25 @35n 

Deacons ....25 @35n 

Slunks, reg. . @15n D 

Slunks, hris. @ 5n @ 5n 

Horsehides ..2.00@2.50 2.00@2.50 


SHEEPSKINS. 


Pkr. lambs..80 @90 70 @80 1.30@1.40 
Sml. pkr. 


lambs ....45 @55 45 @55 1.10@1.15 


Pkr, shearlgs. @45 @75 
Dry pelts ...10 @12 a 15 @16% 
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CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, Nov. 1, 1934. 


CATTLE—Compared with last Fri- 
day: Fed steers and yearlings, steady 
to strong, although bulk of crop sold 
weak to 25c lower early in period. Late, 
active market was largely a forced af- 
fair. Receipts were liberal, and prac- 
tically all influences bearish. Range 
between weighty and light steers nar- 
rowed considerably; lower grades 
mostly steady, although common to me- 
dium weighty steers sold off. Extreme 
top in load lots, $9.35, these being 
strictly choice, 1,280-lb. steers; prac- 
tical top yearlings, $8.75, although light 
steers sold up to $9.10 at the close; 
average price fed steers, largely $1.00 
under season’s high time. There were 
about 6,500 western grassers in crop; 
all heifers, steady; cows, unevenly 25@ 
50c lower; bulls and vealers, steady; 
fed heifers, to $8.00; part load, $8.25. 


HOGS—Compared with last Friday: 
Market generally 15@25c higher, edge 
off at close. Most advance was on 
lightweights and packing sows. Re- 
ceipts fell off slightly, and demand was 
broad early in week; week’s top, $5.85; 
late bulk better grade 220 to 350 lbs., 
$5.50@5.75; 170 to 210 lbs., $5.00@ 
5.60; light lights, $4.00@5.00; slaughter 
pigs, $2.75@3.50; packing sows, $5.00@ 
5.40. 





SHEEP—Compared with last Friday: 
Slaughter classes strong to shade 
higher. Sharply reduced aggregate 


supplies were again a bullish factor in 


Live Stock Markets 
Weekly (CME 


most branches, but sluggish dressed 
trade tending to prevent appreciable 
upturns. Week’s top native lambs to 
small killers, $6.85; bulk, $6.50@6.75; 
bulk range killers lacking quality, $6.00 
@6.50, some as low as $5.50; best to 
shipper, $6.85; slaughter ewes, $1.75@ 
2.25; top, $2.50. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics, 


Kansas City, Kans., Nov. 1, 1934. 
CATTLE—Fed steer and yearing val- 
ues were mostly 25@40c lower for the 
week. Extreme sales of strongweight 
short feds, as much as 50c lower; week’s 
top, $8.00 on choice long yearlings; 
most fed arrivals, $5.25@7.00; a few 
better kinds, $7.25@7.75. Other killing 
classes held at generally steady levels, 
with supplies limited and the demand 
fairly broad. Vealers closed.weak, only 
a few selected lots above $6.00. 
HOGS—Desirable grades scaling 200 
Ibs., and up, 5c higher than last Fri- 
day; lighter weights steady to 15c up. 
Late top rested at $5.55 on choice 220 
Ibs. and up. Most of these weights 
cleared from $5.40@5.55; desirable 170- 
to 200-lb. weights, $4.65@5.40; better 
grades of 140- to 160-lb. offerings, $3.50 
@4.50; packing sows, $4.60@5.00. 
SHEEP—F at lambs, 20c higher; 
choice fed clipped lambs, $6.70, highest 
since late in August; best rangers and 
natives, $6.60; most sales, $6.35@6.60. 
Small lots of fed yearlings went at 
$5.35@5.65; mature sheep were scarce; 
late sales, strong to 25¢ higher; best 
fat ewes, $2.50; others, $1.75@2.25. 











OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Nov. 1, 1934. 

CATTLE—Current prices weak to 
25c lower than on Friday of last week. 
Heifers held about steady; cows, 15@ 
25c lower; bulls and vealers, steady, 
Week’s top price of $8.75 was paid for 
choice 1,216-lb. weights, with several 
loads, medium weights at $8.00@8.50; 
small lots choice heavy heifers, $7.00@ 
7.25. 

HOGS—Compared with last Friday, 
market is 10@20c higher. Thursday’s 
top was $5.50, with following bulks: 
Good and choice 220 to 340 Ibs., $5.35 
@5.50; 180 to 220 lbs., $4.75@5.35; 140 
to 170 lbs., $3.75@4.65; slaughter pigs, 
$2.25@3.25; packing sows, $5.00@5.15; 
stags, $4.00@4.75. 

SHEEP—Compared with last Friday, 
lamb prices are 10@15c higher; year- 
lings and aged sheep, strong to 25¢c 
higher; bulk sorted native and range 
lambs, $6.40@6.60; fed wooled and fed 
clipped lambs, mostly $6.50@6.60; fed 
yearlings, up to $5.25; good and choice 
ewes, $1.75@2.40. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, Ill., Nov. 1, 1934. 
CATTLE—Compared with last Fri- 
day: Steers, steady to 25c_ lower; 
mixed yearlings and heifers, mostly 
steady, spots off 25c; cow stuff, 25@40c 
lower; sausage bulls, shade lower; veal- 
ers, 25ec lower. Bulk of steers brought 








it. L. SPARKS 


I1lO0GS — SHEEP — CALVES — CATTLE 


* National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
* Phone Colfax 6900 or L. D. 299 eo 
Springfield, Mo.—Phone 3339 





& CO. 


Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Kansas City, Mo. 

















National Stock Yards 
Illinois 
Thone Enst 21 


IIOG BUYERS ONLY 


Watkins-Potts-Walker 


Indianapolis 
Indiana 
Phone Lincoln 3007 











Order Buyer of Live Stock 
L. If. 


MeMURRAY 


Indianapolis, Indiana 




















Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 
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Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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$5.00@7.10; top yearlings, $8.00; best 
matured steers, $7.00; bulk mixed year- 
jings and heifers, $4. 00@6. 00; top heif- 
ers, $6.85; most cows, $2.50@3.25; cut- 
ters and low cutters, $1.35@2.15. Period 
closed with top sausage bulls $3.10; 
top vealers, $6.75. 

HOGS—Better hogs ruled steady to 
10c or 15¢c higher for period, while pigs 
and light lights recovered most of early 
losses to finish 15@35c lower. Best 
hogs topped late at $5.75, with bulk 
$5.25@5.65; light lights, $4.25@4.85; 
pigs, $2.25@3.75; sows, $4.75@5.00. 

SHEEP—Fat lambs ruled steady to 
25ec lower for period, sheep holding 
steady. Fat lambs bulked at $6.50@ 
6.75; top, $6.90; buck lambs, $1.00 less; 
throwouts, $3.50@4.50; fat ewes, $1.50 


@2.25. 
ST. PAUL 


By U. 8. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture, 


So. St. Paul, Minn., Oct. 31, 1934. 


CATTLE — Majority of the cattle 
were of plain quality and the market 
was little changed. Grain-fed steers 
and yearlings sold mostly at $5.50@ 
7.60; plainer grassy steers, $1.50@3.50. 
Fleshy grass heifers and short feds 
brought $3.50@5.00; beef cows, $2.15@ 
2.85, a few $3.00@3.40 or better; low 
cutters and cutters, $1.25@1.85; good 
to choice vealers, $4.50@5.50. 


HOGS — Hogs advanced unevenly 
during the mid-week session, butchers 
weighing 220 lbs. up and packing sows 
being 10c higher; lighter weights, 10@ 
25c higher; pigs, 25@50c up. Bulk 
good to choice 210 to 325 lbs. earned 
$5.35@5.45; better 170 to 200 lbs., $4.75 
@5.35; 140 to 160 lbs., $4.00@4.75; 100- 
to 180-lb. killer pigs, $2.75@3.75; bulk 
good sows, $4.85@5.00. 

SHEEP — Lambs were unchanged, 
bulk $6.25; a few to shippers, $6.50; 
yearling wethers, $3.50@4.50; slaughter 
ewes, $1.25@2.00. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., Nov. 1, 1934. 

CATTLE—Desirable long yearlings 
and medium weight beeves, $7.75@7.85; 
bulk, $5.50@7.00; fat. she stock, 25c 
lower. A limited quota of choice kosher 
heifers reached $7.50, and carlots of 
shorifeds sold $6.00 down. A spread 
of $2.85 to 38.00 released most beef 
cows. All cutter grades, $1.75@2.25; 
medium native bulls, $2.90 down; choice 
vealers topped at $5.50, steady. 

HOGS—Compared with last Friday: 
Medium and heavy butchers, 10@15c 
up; lighter weights, 25@50c up. Pack- 
ing sows showed little change, closing 
top reached $5.50; bulk 210- to 300-Ib. 
butchers, $5.25@5. '50; good 170- to 210- 
lb. weights, $4.50@5.25; most 140- to 
170-Ib. averages, $3.50@4.50; slaughter 
pigs, mainly $2.50@3.25; packing sows, 
$4.90@5.00. 

SHEEP—Choice native and fed 
clipped lambs reached $6.65, with a 
Spread of $6.85@6.65, taking bulk of 


Week ending November 3, 1934 





native, fed wooled and fed clipped lambs 
in late trading. Good to choice range 
lambs, $6.00@6.50; a few lots desir- 
able yearlings, up to $5.25; choice, $5.50. 
Slaughter ewes carried a steady to 15c 
higher trend; most sales, $2.25 down. 


-———$__— 
SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVIS- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended October 27, 
1934: 


























CATTLE. 
Week Cor. 
ended Prev. week, 
Oct. 27. week. 1933. 

CN Sn cainis woe. at ba oie 40,603 44,241 35,587 
PE ME Kis eivnrinnes 43,317 56,625 27,327 
Ree 28,198 16,817 
Mast St. EeGle .ccscceves 18,127 19,207 20,133 
ie EE S-deikg:ée*emsantaee 10,129 10,206 8,492 
SE GEE seccccevencecs 15,3438 16,116 8,905 
ME sohcaweededaceses 4,921 2,412 2,645 
DOE WER ccccscscoese ses 5,674 ecve 
Philadelphia ............ 3,096 3,467 2,102 
ere 2,056 1,704 5,791 
New York & Jersey City. 9,646 10,434 10,198 
Oklahoma City .......... 9,608 8,264 4,134 
Ee 5,226 5,415 5,440 
Denver 52 6,833 3,966 
St. Paul ,82 16,763 11,883 
IE ooo vcscascuuws 5,307 5,366 3,163 

Total ..............+++-220,955 240,925 166,533 

HOGS. 

er re 115,694 114,430 79,974 
Tee GE occ cievcaces 50,885 52,702 37.007 
Omaha ........ceecvceee 34,004 34,068 17,432 
East St. Louis.......... 35,466 34,983 28,082 
St. Joseph 27,862 27,272 
EE wecenanskenees 20,699 9,543 
ee 5,529 6,470 
Fort Worth .... 5,345 ooee 
Philadelphia ... 18,259 17,292 
Indianapolis 20,727 40,298 
New York & Jersey City 46, 367 48,610 50,907 
Oklahoma City .......... 4,818 4,293 5,277 
er 13,297 16224 17,141 
DT. wadedceveeseeecens 6,654 4,962 1,854 
ea 40,537 36,384 32,646 
PEO vieccccucasecns 13,817 14,680 13,429 

Total .................469,987 459,747 384,624 

SHEEP. 

Ee ee 46,423 54,254 
eer 27, 703 55,381 
Omaha 


jeebieress0 steers 25, 667 
East St. Louis 5 





Fee 16,804 
On eR rere 2 13,365 
EE ane veces ~ 1,013 
Fort Worth ...... A aeee 
Philadelphia ..... -, z 7,887 
EnGiamapolis § ...ccceceses 3, 957 10,144 
New York & Jersey Ctiy. 64,482 69,846 70,540 
eee 5,686 9,199 1,087 
CO eee 2,170 2,271 3,310 
EE Faas oc 20 en sete any 11,263 34,511 22,390 
St. Paul ................ SU,00k GB,125 26,886 
ee 3,149 2,389 2,149 





ce eeeeeeeee 298,480 418,320 352,800 
Xs 


LOS ANGELES LIVESTOCK. 


Los Angeles livestock receipts for the 
week ended October 26 totaled 11,472 
cattle, 2,187 calves, 797 hogs and 7,993 
sheep. Of these totals 7,403 cattle, 730 
calves and 6,592 sheep were for govern- 
ment account. 


Total ... 








CORN BELT DIRECT TRADING. 
Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., Nov. 1, 1934. 

Trading in hogs at 22 concentration 
points and 7 packing plants in Iowa 
and Minnesota was about steady but 
uneven the past week. Compared with 
last week’s close, better grades all 
classes, 10@25c higher, most points 
showing 15@20c advance. Current quo- 
tations are mostly 5@10c higher, with 
good to choice 220 to 350 lbs. at $5.10 
@5.50; most 220 to 300 Ibs., $5.20@ 
5.45; numerous carloads, $5.50; few, 
$5.55 and 5.60; numerous sales choice 
300 to 350 Ibs. at top prices. Most 180 
to 200 lbs., $4.75@5.15; 140 to 170 lbs., 
$3.25@4.50; better grade sows, $4.55@ 
5.00. 


Receipts unloaded daily for the week 
ended Nov. 1, 1934, were as follows: 


This Last 

week. week. 
es G,: Bice ncizcrivtadpeked 20,100 17.300 
err 15 200 16,200 
Bes GR, Boe cccvesvcsctccsvese 33,400 35,600 
Wes GE Bi cvcvcccvecccccene 15.500 16,800 
.. = SS errr 17,800 19,300 
a ee ae 25,900 17,300 


RECEIPTS AT CHIEF CENTERS. 
Combined receipts at principal mar- 
kets, week ended Oct. 27, 1934: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended Oct. 27......309,000 496.000 421,000 





Previous week .. .. -341,000 503.000 569,000 
— RRREREAT ERR .--260,000 429.000 435,000 
. eae .--235.000 510,000 452,000 
Dae SUedasAseendeceket 391,000 658,000 613,000 
D sdevadetsanoneaneees 328,000 575,000 655,000 


Hogs at 11 markets: 


WOO. GON GE, Beokivcoacccvcescvéovened 417,000 
Previous week 
3 


At 7 markets: Cattle Hogs. 
Week ended Oct. 27...... 238,000 367,000 286,000 
PROVESUS WOOK cccicccccee 259,000 376,000 407,000 
re ee 207.000 288.000 299.000 
DEE .ccncdsncoscscnsasede 179,000 340000 296,000 
19BL 2... cee eee ee eeeeee222,000 502,000 383,000 
REPRE PS Reon erie ee 253,000 414,000 442,000 
Ge. a6cwenss euessanmanee 262,000 484,000 333,000 
fo 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Oct. 27, 1934: 











*Cattle. Calves. Hogs. Sheep. 

a a 4,297 9,212 5,341 31,776 
Central Union ..... 1,771 1,164 135 10,348 
| 1,350 2,794 15,205 10,500 
TE sn cediediaecnes 7,418 13,170 10,681 52,624 
Previous week....... 8,150 13,720 18,551 57,731 
Two weeks ago..... 8,721 14,378 16,264 74,345 





*Includes 444 cattle bought for F. S. R. C. 


eer Meaeray 


LIVESTOCK BUYING ORGANIZATION 





s Indianapolis, Ind. 
, Nashville Tenn. Omaha, Neb. 





Lovisville, Ky. LaFayette,Ind. Montgomery, Ala. Sioux City, la. 





> 
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RECEIPTS AT CENTERS 


SATURDAY, OCTOBER 27, 1934. 





Cattle. Hogs. Sheep. 
Rr eee 1,500 7,00 5,000 
Kansas City «.........-- 1,100 250 5,300 
MEN evencesvescvceces 1,300 1,000 1,400 
Te EEE eveccevcceosecs 1,200 4,000 50 
DE dweveateedeced 40 1,800 1,500 
. ££ xe 300 1,000 1,000 
Be BUD evesevocecevcees 700 1,500 6,500 
BUEe WEE cvvcccocteeee 500 200 300 
SE roe a ab ngen pe aavwa 800 400 8,000 
DEE scveceecneeuces 300 400 400 
ME ekkeewwudecueusss 900 400 400 
Indianapolis ............ 200 3,000 200 
DEED cccccveccceses 200 900 100 
0 Rr eee 500 1,500 400 
DED Kdaneddetecentess 200 200 pee 
PED #tudeteseeneves 200 500 100 
Oklahoma City .......... 100 300 vous 

MONDAY, OCTOBER 29, 1934. 

NS atk akeaaneeal 24,000 19,000 
Kansas City 6,000 9,000 
GED n.cccoveseveccvescs 11,000 9,500 
St. Louis 12,500 2,500 
St. Joseph 8,500 3,000 
Sioux City 5,500 9,000 
GR, FON ccccccciscvcecse 8,500 36,000 
Fort Worth 600 3,500 
Milwaukee 3,000 400 
EE: aiuawekneeenunw ere > 4,800 17,800 
na Ee 400 800 
MED. en ccrcevesvevewes J 300 400 
Indianapolis 4 7,100 1,000 
Pittsburgh 2,300 2,000 
Cincinnati ee 4,300 500 
WRUNO co cccccvccscesccce 7,300 6,600 
SUED ccccvccsceouees 1,600 2,500 
er é 300 400 
Oklahoma City .......... 1,500 600 400 


Government cattle: Chicago, 3,000; Kansas City, 
2,000; Omaha, 300; St. Louis, 2,200; St. Joseph, 
200; Sioux City, 400 and St. Paul, 100. 

Government calves: Chicago, 1,000; 
City, 500; Omaha, 100; St. Paul, 200. 

Government sheep: Kansas City, 2,000; Omaha, 
5,000; Sioux City, 2,000; St. Paul, 3,000. 


TUESDAY, OCTOBER 30, 1934. 


Kansas 





GED caveccguececwenes 9,000 22,000 8,000 
MOMS GF 2 cccccsccees 8,000 4,500 6,000 
SD Srestcrccscodssees : 10,500 5,700 
hs. SD vebevevessveves . 11,500 2,500 
St. Joseph 5,500 1,800 
Sioux City ; 6,500 3,000 
BO, FOR cccce <- ae 10,500 5,000 
Fort Worth ... 1,000 2,000 
Milwaukee 3,500 800 
BENG. sscccccocccceioes , 900 9,400 
ka BEEEECe é 500 200 
WE vececceedecececes 1,3 400 400 
Pere ee 2,000 9,000 2,500 
ee 200 600 300 
DEE, kvteeeuuaseees 900 2,200 1,400 
DEY aeraessvescsecees 200 700 200 
DE. weectoreveseves 300 800 1,800 
PEED éveceseevensses 400 500 300 
Oklahoma City .......... 1,500 500 200 

Government cattle: Chicago, 1,000; Kansas 


City, 1,500; St. Louis, 1,200; Sioux City, 300. 


Government calves: Chicago, 400; Kansas City, 
200; St. Louis, 200. 
Govenment sheep: Omaha 200. 


WEDNESDAY, OCTOBER 31, 1934. 


COE... cctvscescvcaveces 10,500 20,000 12,000 
ee GEE eeewccecces 5,500 4,000 5,000 
GE 6 cccseeccacecesces 6,500 8,500 4,500 
i Mi ccapeetennccaees 3,500 8,500 1,800 
le GUN ccceccceseence 2,100 6,000 2,200 
ko, err 3,600 6,500 2,500 
Bs BOE wcccocescccvces 5,300 10,500 10,000 
DOG WUNED cc ccecccecoes 2,000 500 600 
DEED esesenviceveces 1,400 3,000 800 
EE oc cincccescesescene 1,500 800 4,200 
DEE ccuceecevecaces 100 400 300 
eee err rr 1,100 300 500 
ES oc cocseendaces 1,000 7,000 1,000 
ET EPEEEE Ce 100 800 800 
SEED cccccccvensces 1,600 4,000 900 
DD: sttescsetenabers 500 1,200 500 
SEE ccccecceseoesas 400 400 2,500 
MENGE sccavcccocscese 500 300 200 
Oklahoma City ......... 1,500 800 200 


Total government cattle: Chicago, 500; Kansas 
City, 1,500; St. Louis, 1,200; Sioux City, 100; 
St. Paul, 400. 


Total government calves: Chicago, 200; Kansas 
City, 500; St. Louis, 300; St. Paul, 100. 


Total government sheep: St. Paul, 3,200. 
THURSDAY, NOVEMBER 1, 1934. 


GRIND scovcccccstescecs 9,500 22,000 10,000 
eee GE ewccevescees 4,000 4,000 1,500 
CE whcevcccvseoncsee 4,500 9,000 3,500 
Ss EE. eccsecesedesees 3,500 9,000 1,800 
ED. ov uev. neneesece® 1,800 5,500 1,700 
Di Oe 3,000 7,000 2,500 
Pe FE  cccccesveseeees 4,700 8,500 10,000 
. fl aa 1,700 400 400 
PRIMER cc ccccccveccce 1,400 2,500 600 
BED ccccececdccscvesne 1,600 1,300 7,400 
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LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets, Thursday, Nov. 1, 1934: 
































Hogs (Soft or oily hogs excluded): CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. Pay, 
Lt. It. (140-160 Ibs.) gd-ch....... $4.00@ 4.90 $4.25@ 4.90 $3.50@ 4.60 $3.50@ 4.50 $3.85@ 4.75 
Lt. wt. (160-180 lbs.) gd-ch...... 4.50@ 5.30 4.75@ 5.25 4.00@ 5.00 4.00@ 5.15 4.60@ 5.15 

180-200 lbs.) gd-ch. .......... 5.00@ 5.55 5.15@ 4.50@ 5.35 4.85@ 5.40 4.85@ 5.45 
Med. wt. (200-220 Ibs.) gd-ch. .. 5.25@ 5.65 5.45@ 4.90@ 5.50 5.40@ 5.55 5.15@ 5.45 
(220-250 Ibs.) gd-ch. ......... 5.40@ 5.75 5.55@ 5.35@ 5.50 5.40@ 5.55 5.35@ 5.45 
Hvy. wt. (250-290 lbs.) gd-ch. .. 5.55@ 5.75 5.60@ : 5.40@ 5.50 5.40@ 5.55 5.35@ 5.45 
(290-350 Ibs.) gd-ch. ......... 5.50@ 5.75 5.50@ 5.30@ 5.50 5.35@ 5.50 5.25@ 5.45 
Packing sows: (275-350 Ibs.) gd.. 5.25@ 5.50 4.85@ 5.10@ 5.15 4.90@ 5.10 4.85@ 5.19 
ee Ge Ge covcecececescs 5.15@ 5.40 4.75@ : 5.00@ 5.10 4.80@ 5.00 4.75@ 5.00 
(425-550 lbs.) gd. ........006. 5.00@ 5.25 4.65@ 4.90 4.85@ 5.05 4.60@ 4.85 4.60@ 4.99 
(275-550 Ibs.) med. .......... 4.25@ 5.25 4.60@ 4.85 3.50@ 5.00 4.00@ 4.85 3.85@ 4.90 
Slaughter pigs 
(100-130 lbs.) gd-ch............ 2.75@ 4.00 2.50@ 4.00 2.25@ 3.50 2.25@ 3.25 2.25@ 3.60 
Av. cost & wt. month (pigs ex.) 5.60-228 Ibs. 5.56-207 Ibs. 5.09-228 Ibs. 5.26-212 lbs. ........,, 
Slaughter Cattle, Calves and Vealers: 
STEERS: 
(550-900 Ibs.) choice .......... 7.00@ 8.25 7.00@ 8.00 6.25@ 7.75 6.00@ 8.00 6.50@ 7.75 
MEE “Giudice dw o/e-00th swe bbe weowiaeue 5.75@ 7.50 5.75@ 7.50 5.25@ 7.25 5.00@ 7.15 5.25@ 7.15 
NE “sitinnes aawnen aneaewungie 4.50@ 6.00 4.00@ 6.00 4.25@ 5.50 3.50@ 5.25 3.85@ 5.35 
Common ........eeeeceeccceeee 200@ 4.50 3.00@ 4.00 2.25@ 4.25 2.50@ 3.75 2.25@ 4.00 
STEERS: 
(900-1100 Ibs.) choice ......... 7.75@ 8.75 7.50@ 8.25 7.25@ 8.50 7.15@ 8.25 7.15@ 8.25 
0 Ar eee re 6.00@ 8.00 6.00@ 7.75 5.50@ 7.50 5.50@ 7.40 5.35@ 7.35 
DD cratidacunvancnvesbaokes 4.50@ 6.00 4.00@ 6.25 4.25@ 5.75 3.75@ 5.85 -15@ 5.35 
DE ‘Sicns-cbeeradetwneceen 2.75@ 4.50 3.25@ 4.25 2.25@ 4.25 2.50@ 3.85 2.40@ 4.15 
STEERS: 
(1100-1500 lbs.) choice ........ 8.00@ 9.50 7.75@ 8.50 7.50@ 8.75 7.40@ 8.50 7.35@ 8.15 
ee rere 6.00@ 8.75 6.25@ 8.00 5.75@ 8.00 5.85@ 7.75 5.35@ 7.75 
RE Ee a 4.50@ 6.50 4.25@ 6.50 4.25@ 6.25 3.85@ 6.00 4.15@ 6.0 
STEERS: 
(1800-1500 lbs.) choice ........ 8.75@ 9.50 8.00@ 8.75 8.00@ 9.00 7.75@ 8.50 7.75@ 8.75 
GE “Sbdvebeeenessesee wosees ee 6.50@ 9. 6.50@ 8.00 6.25@ 8.00 6.00@ 7.75 6.00@ 8.00 
HEIFERS: 
(550-750 lbs.) choice 8.00 6.50@ 7 6.25@ 7.25 6.50@ 7.35 6.25@ 7.50 
EE id selene Woes O0da0eaee ona » 7.00 5.75@ 5.00@ 6.25 5.00@ 6.50 4.75@ 6.50 
eT ere: 5.25 2.75@ 5.7 2.25@ 5.00 2.25@ 5.00 2.15@ 4.90 
HEIFERS: 
(750-900 Ibs.) gd-ch. ........:. 5.25@ 8.25 .......... 5.00@ 7.50 5.00@ 7.50 4.90@ 7.6 
CL. cktmlenccnyecicsdkhvee a .<ucebeetae 2.25@ 5.00 2.25@ 5.00 2.25@ 5.00 
COWS: 
GOOd ....cccccccccccesscsccees B20@ 4.50 3.00@ 4.00 3.00@ 4. 3.00@ 4.00 3.00@ 3.75 
TIE, so ccedivcccscccccccece GEN Gale 25@ 5.00 2.35@ 2.35@ 3.00 2.00@ 3.00 
ID. tiavicvnceweveeseces 1.50@ 2.25 2.25 1.65@ 1.50@ 2.35 1.25@ 2.00 
BULLS: (Yris. ex.) (Beef) 
ND. cc secs cescrcccvevsccéccece ee ee 3.10@ 3.50 2.85@ 3.50 2.85@ 3.15 2.85@ 3.25 
DE: wedewssd sanceseneweeed 2.00@ 3.35 2.00@ 3.10 1.50@ 2.85 1.75@ 2.85 1.65@ 3.0 
VEALERS: 
GI, isc cicccccccconcsscecces Gee Ce Ga Gee 5.00@ 6.00 5.00@ 7.00 4.50@ 6.00 
ED es cutenexcvensseeesewes 4.50@ 5.50 4.50@ 5.75 4.00@ 5.00 3.00@ 5.00 3.50@ 450 
Cull-com. ..................... 3.50@ 4.50 1.50@ 4.50 3.00@ 4.00 2.00@ 3.00 1.25@ 3.50 
CALVES: 
on , STOO COT OCT 4.00@ 7.00 5.50@ 6.75 3.50@ 5.75 3.50@ 5.75 3.25@ 6.25 
ere 2.75@ 4.00 2.50@ 5.50 2.25@ 3.50 2.00@ 3.50  1.75@ 3.50 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down) gd-ch.......... 6.25@ 6.85 6.35@ 6.85 6.25@ 6.60 6.25@ 6.70 6.00@ 6.50 
MIS, | eae diva nu heee-ceweeae 5.50@ 6.35 4.25@ 6.35 5.00@ 6.25 4.00@ 6.25 4.25@ 6.0 
YEARLING WETHERS: 
(90-110 lbs.) gd-ch. .......... 5.50@ 5.85 5.25@ 5.65 4.50@ 5.25 5.00@ 5.65 4.50@ 5.00 
ED. CGh ce bas ee ocerew knee ote 4.50@ 5.60 4.50@ 5.25 4.00@ 4.50 . 4.00@ 5.00 3.75@ 4.50 
EWES: 
(90-220 The.) GG-ch. ......ccccee 1.75@ 2.50 2.00@ 2.50 1.75@ 2.50 2.00@ 2.50 1.75@ 2.25 
(Saas? TB) GEOA.. ccccccises 1.65@ 2.25 1.75@ 2.25 1.50@ 2.25 1.75@ 2.25 1.25@ 2.25 
(All weights) com-med. ...... 1.50@ 1.90 1.25@ 2.00 .50@ 1.75 1.25@ 2.00 -75@ 1.75 
a ee ne 200 500 700 . 8S. INSPECTED H KILL. 
NE an vnusa pranks 1,000 300 300 U. 8S. 1 Cc 0G 
Indianapolis .........+.. 600 6,000 1,509 Inspected hog kill at 8 points durin 
WURUEIE oc ci ceeccsoces 1,300 300 1,800 P & Pp i 8 
TO. EE te 1,600 4,300 soo week ended Friday, Oct. 26, 1934: 
BURRIS .nccccccccccccces ,400 8°0 300 Week Cor. 
Cleveland ...cccccesccecs 300 400 1,500 ended Prev. week, 
Maghville ....ccceccccecs . 100 — pa Oct. 26. week. 1933. 
OE scancwouce 5 90) 2 

 asenammalbated ie : i i ee 141,076 123,103 88,800 
Government cattle: Chicago, 1,500; Kansas Kansas City, Kans...... 50,885 52,702 37,007 

City, 1,000; St. Louis, 1,000; St. Paul, 500 or ae 31,516 35,401 14,082 
Government calves: Chicago, 500; Kansas City, St. Louis & East St. Louis 56,489 48,507 38,938 

500; St. Louis, 200; St. Paul, 100 GOOG GE cvcccesccccese 19,576 20,183 P-4 
ea . Be: GEN é6.6:600 ceccences 28,570 28,716 , 
Government heey: St. Foul, 106. RR  gteumenaete. 52.763 43,499 34,029 

FRIDAY, NOVEMBER 2, 1934. N. ¥., Newark & J. C... 46,701 48,387 50,672 

Chicago ...-..e eevee ees lo a | ee 427,575 400,498 294,085 

Kansas City .. 2,000 2,500 

ea 7,500 5,500 —@o—_- 

Bt. TMWIS .nnccccccsccces 7,000 1,000 . 

IE etcvesaiecienes 4,000 2'500 PORTLAND LIVESTOCK RECEIPTS. 

Meow CH ...ccccccccces 6,500 3,900 ‘. P 

om Sees 9,500 8,100 Commercial livestock receipts at the 

ert Werth 500 100 -North Portland, Ore., Stock Yards for 

DE ceesseccesocecere 1,100 6,600 s 26. 

MR Sola ovcencyat 800 '... the five-day period ended October 26, 
4 

CO eee 500 4,000 1,000 1934, totaled 2,400 cattle, 245 calves, 

CS eee 100 2,500 800 ddi 

WINE Svcs star ntic.sc 700 ~—-3,400 700 4,000 hogs and 2,100 sheep. In addl- 

SE ea dunienawetues vere 1,800 2,500 1,100 : $ . shee 

Oklahoma City .......-. 1,300 500 i090 tion this market received 1,078 P 
Government cattle: Chicago, 2,000; Kansas for government account. 


City, 1,000; St. Joseph, 800; St. Paul, 200. 
Government sheep: Kansas City, 1,500; Sioux 
City, 2,200; St. Paul, 1,800. 


fe 
Watch “Wanted” page for bargains. 
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Pur« 
center: 
27, 19 
Nation 


Armou 
Swift 
Morris 
Wilsor 
Anglo- 
G. H. 
Shippe 
Others 
Bre! 
Produ 
hogs. 
Tots 
55,768 
Not 
hogs | 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 





centers for the week ending Saturday, October 
27, 1934, wtih comparisons, are reported to The 
National Provisioner as follows: 
CHICAGO. 
Cattle. Hogs. Sheep. 

Armour and Co. ........ 5,458 3,295 9,869 
eee & GD cvscscvecees 4,785 3, 361 13,107 
Metria & OO. .cccccocevcs 3,193 4,786 
et > eee 4,795 8,489 6,256 
Anglo-Amer. Prov. Co.... 1,236 
G. H. Hammond Co..... 2,531 1,187 
GhipperS ...-ecececeseees 17,415 9,887 20,2 
DE  ncnwewee wiisinws oe 13,257 34,975 1,585 

Brennan Pkg. Co., 4,554 hogs; Hygrade Food 
Products Corp., 1,091 hogs; Agar Pkg. Co., 4,252 
hogs. 

Total: 53,590 cattle; 9,941 calves; 71,081 hogs; 


55,768 sheep. 











Not including 4,428 cattle, 1,728 calves, 49,427 
hogs and 10,920 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 5,887 7,030 5,967 9,358 
Cudahy Pkg. Co.... 4,859 2,097 2,571 4,451 
ee A ae 2,169 1,267 nak 2,855 
Swit & O0....ccec 4,618 1,199 6,374 3,104 
Wilson & Co........ 3,519 1,089 3,251 3,952 
Independent Pkg. Co. ate 310 ane 
 -<nernwonee awe 8,896 3,778 3,983 
SE. vi Gecieewsae 29,948 1 3,369 22,251 27,703 
OMAHA. 
Cattle and 
Calve s. Hogs. Sheep. 
Armour and Company.... 10,242 5,623 
Oeiehy Pie. O60. . 2.660% 7,857 4,406 
RA re 6,863 rr 
Se ee 1,274 850 
ok fe) re 7,354 4,539 
eT eee 20, 110 


Eagle Pkg. Co., 22 cattle; Geo. Hoffman Pkg. 
Co., 35 cattle: Grt. Omaha Pkg. Co., 47 cattle; 
Omaha Pkg. Co., 53 cattle: J. Roth & Sons, 54 
eattle; So. Omaha Pkg. Co., 69 cattle; Lincoln 
Pkg. Co., 345 cattle; Sinclair Pkg. Co., 190 cattle; 
Wilson & Co., 548 cattle. 

Total: 24,789 cattle and 
15,418 sheep. 


ealves; 53,700 hogs; 


EAST ST. LOUIS. 














Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,803 1.992 6,910 3,593 
<3 Serer 3.834 2,676 4,362 3,341 
Morris & Co........ 1,215 1,250 1,086 ‘ 
Hunter Pkg. Co..... 1,395 516 
me Pke. O0......-. 
Brey Pike. Co....... ee 
Laclede Pkg. Co..... 151 mies sone 
ee 11,320 4,159 894 
MNEs wakecewseaccin Ghee 318 701 
ens 23,211 10,395 58,848 9,045 
Not including 2,815 cattle, 2,692 calves, 37,054 
hogs and 3,796 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
OE Ae Oc cccniesinn 3.530 93: 16,612 7,218 
Armour and Co..... 3,774 1.112 14,114 3,.9°0 
INE 5 s0'<.0:si-6ip:00-0:e 186 2,583 926 
De btnaetouwean 9,400 2,232 2 33,309 12,044 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 3,751 879 7,984 4,859 
Armour and Co..... 4.075 1,005 7,275 15,487 
ky 2,927 1111 4.163 3,478 
Ee 178,556 785 
EN x Giadare-s(0 wrecata cers 20 11 
Ee ee 18,594 3,032 27, 989 24,584 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 3,273 611 1,930 5,157 
Wilson & Co........ 3,068 2,129 2,002 29 
MY cctbiceebiowsd 270 39 417 
RARER eee: 2 611 2,770 4,349 5,686 
Not including 88 cattle, 130 calves, 469 hogs 
bought direct and including 2,299 cattle, 1,381 
calves, 4,827 sheep bought for gov't account. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 956 652 2.910 1,169 
Dold Pkg. Co....... 451 173 2,023 
Wichita D. B. Co... 17 
Dunn-Ostertag ...... 56 ibs 
Fred W. Dold...... 109 as 189 
Sunflower Pkg. Co.. 64 aa 151 
ae 1,681 825 7,711 1,169 
Not including 37 cattle and 1,458 hogs bought 
lirect; also 2,087 cattle and 328 calves for state 
relief commission. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 2,015 1,045 2,412 13,357 
Swift & Co. 2,075 301 2,126 6,278 
re 211 2,211 5,648 
MI ainsi e-aie asa 6,004 1,557 6,749 25,2 283 


Week ending November 3, 1934 








ST. PAUL. 
Cattle. Calves. Hogs. 
Armour and Co..... 5,624 4,772 
Cudahy Pkg. Co.... 1,146 1,662 asect 
wh Se 7,992 7,242 24,317 
United Pkg. Co..... 2,884 1738 er 
NE) id ocweecekaeee 4,889 8 6,730 
were e Pre 22,535 13,857 47,267 
Not including 183 cattle, 


sheep bought for F. S. R. 





MILWAUKEE. 
Cattle. Calves. Hogs. 

Plankinton Pkg. Co. 3,114 5,342 12,953 
Swat & CO... cc0scc aa eee 361 
United D. B. Co.... 55 a 
Omaha Pkg. Co., Chi. 270 kaa 
Bimbler Harris ae 714 
The Layton Co...... Stns 588 
R. Gums & Co..... 101 22 41 
Armour & Co., Mil. 883 2,703 
Armour & Co., Chi. 573 
N.Y.B.D.M. Co.,N.Y. 40 Sees 
Corkran Hill, Balt.. .... eaten 354 
RR SPE 209 15 103 
ME Piss Ncaioaveens 729 373 16 

TD tiwiennawaes 5,974 8,455 ‘15, 130 








Sheep. 


16,220 16,625 


25,029 
4,858 


46,512 


879 calves and 15,417 
Cc. 





Sheep. 
2,993 


“244 


“112 
206 


3,582 





Not including 469 cattle bought for state relief 


commission. 


INDIANAPOLIS. 

Cattle. Calves. Hogs. 

Kingan & Co....... 1,999 744 26,1038 
Armour and Co..... 1,306 ee 1,966 
Hilgemeier Bros. .. 8 eg 919 
Brown Bros. ....... 134 23 152 
Stumpf Bros. ...... nar ae 118 
Schussler Pkg. Co.. 42 a 133 
Meier Pkg. Co...... 98 8 219 
Indiana Prov. Co... 71 19 180 
Maass-Hartman Co.. 30 13 aati 
Art Wabnitz ....... 13 68 ain 
REE re 4,249 924 17,937 
EY tisveres vecwes 1,003 nT? 245 
ee eee 8,953 2,971 47,972 

CINCINNATI. 

Cattle. Calves. Hogs. 

S.. W.. Gere Gees... cscs seen 
Ideal Pkg. Co....... 10 440 
E. Kahn’s Sons Co.. 1,536 7,245 


Kroger G. & B. Co. .... 
J. Lohrey Pkg. Co.. 3 
H. H. Meyer Pkg. Co. 30 
A. Sander Pkg. Co.. 6 


“164 





266 


"26 8,861 


Sheep. 
3,081 


7 
"85 
5,303 
320 





8,695 


Sheep. 
358 


1,054 


J. Schlachter’s Sons. 288 "198 panei "157 
J. & F. Schroth Co. 16 aaa 3,422 es 
John F. Stegner & Co. 515 208 ne 57 
oe eee 479 591 4,726 1,373 
MD: io. 4:4:6rcewwee 1,719 616 193 336 

BORE. nse cave weeds 4, 602 1,803 20,153 3,335 

Not including 378 cattle, 132 calves and 203 
sheep bought direct. 

RECAPITULATION. 


Recapitulation of packers’ 


for week ended Oct. 27, 1 


934, 


*CATTLE. 


Week 


ended 
Oct. 27 


MN eras aiahs wer wniaiaes 
Kansas City 
I os ck neceerevaces 
East St. Louis 
St. Louis 
St. Joseph 
R-GE eeccncacwneees 
Oklahoma City 
Wichita 
Denver 
ie are 
Milwaukee 

Indianapolis 
Cincinnati 


Total 


53,590 





Prev. 
week. 
67,897 
37,757 
24,165 
21,728 
598 
9,549 
16,213 
5,261 
1,585 
5,569 
6,264 
20,740 
6,479 
4,966 


228,771 


purchases by markets 
with comparisons: 


Cor. 
week, 
1933. 
53,158 
22,036 
20,347 
17,026 





168,090 


Total government purchases of cattle and calves 


in drought area up to October 27, 
I 6,942,507 head. 


reported by F. 8S. R. C., 


shipments, 4,224,916 head. 
HOGS. 
OI snink. veacesiwiwnse 71,081 
2 ae 22,251 
SID ahaa eta ore Senioratate 53,700 
ee See 58,848 
Te. BO. ccccsecsessiees cee 
Te, GE ‘esa ccewewesees 33,309 
CE EE .65.056e eeeeede 27,989 
Oklahoma City ........ 4,349 
ROE inn duenbenetioewsd 7,711 
| eee a 6,749 
ie MD asenesuccteavee 47,267 
ea 15,130 
ERGIGMAPONS occ cvcscvess 47,972 
CIMCTRRRTE 2c ccccvevccce 20,153 
WOE dices eédawwne meee 416,509 
SHEEP. 
CNS asiek ices ccaceaee's 55,768 
Pe SN vents oacraae 27,708 
SE wxeeveswenkbeweas 15,418 


68,532 
23,311 
58,173 
59,917 

2,956 
30,914 
28,620 


39. 107 
18,330 


394,859 





inclusive, as 


Total 


56,350 
23, 574 
25,713 
46,215 
3,757 
30,177 
14,842 
5,277 
4,681 
1,854 
48,101 
13,5438 
40,298 
17,165 





331,497 
249 


58, 
25,375 
25,6009 


2 bo ot 


5 


East St. 
Ey CEE 544 deans besmenee vas 597 788 











St. Joseph 19,335 17,459 
Sioux City 43,697 9,275 
Oklahoma City .......... 5,686 9,199 1,087 
oy, ere oe .169 681 1,013 
TEE -ccsicveccccccessss Se Be ee 
8 ER eae 46,512 2,937 46,2 
PIE 6 0.0:6:6:6:0Ss:caccare 3,582 49,054 8,703 
Indianapolis ............ 8,695 11,681 10,144 
ee 3,335 4,290 5,071 
ee en 238,824 298,902 236,362 
Total government purchases of sheep up to 
October 27, inclusive, as reported by F. S. R. C., 
3,215,188 head. Shipment, 929,741 head. 


—~ fe 
CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Oct. 22....22,524 4,355 25,570 20,751 
Tues., Oct. 23....10,490 2,481 23,769 13,278 
Wed., Oct. 24....12,127 1,617 23,822 12,324 
Thurs., Oct. 25.. 8,344 2,001 22,842 8,285 
Fri., Oct. 26. . 2,794 1,135 16,425 9,351 
Gnt., Got. 3F..... 2,500 500 7,000 5,000 
Total this week.. “58, 779 12,0389 119,428 68,989 
Previous week ...69,000 11,941 129,544 65,426 
YVOGP O80 ...ccces 54,838 8,124 98,397 76,842 
Two years ago. .47,776 7,888 117,698 83,967 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Oct. 22.... 3,863 234 3,277 3,540 
Tues., Oct. 23.... 3,296 409 2,349 7,806 
Wed., Oct. 24... 4,311 240 585 2,601 
Thurs., Oct. 25.. 2,837 222 693 4,263 
Fri., Oct. 26..... 2,545 58 2,554 1,856 
Sat., Oct. 27..... 500 100 100 500 
Total this week. .17,352 1,268 9,558 20,566 
Previous week ..25,694 1,141 16,048 17,074 
WORE RAO oscicces 19,412 592 7,874 11,394 
Two years ago...18,144 1,081 10,517 21,920 


Total receipts for month and year to Oct. 27, 
with comparisons: 


—October —— Year———_ 

19384. 1933. 1934. 1933. 
oO ee 244,385 204,453 2,264,692 1,694,580 
ees 50,883 29,679 637,226 366,953 
NE, % ccbucean 432,897 371,951 5,113,334 6,368,142 
RS eee 347,627 310,479 2,466,324 948,456 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 











Cattle. Hogs. Sheep. Lambs. 
Week end. Oct. 27..$ 7.35 $540 $1.75 9% a 25 
Previous week ...... 7.65 5.55 1.75 6.00 
BEE Siawinomorseanees 5.40 4.30 2.30 6.90 
Ee ee 6.95 3.40 1.65 5.15 
Ea 8.25 4.90 2.10 5.40 
DE Sen decaedkwnaied 10.90 9.35 2.60 8.10 
De Sei iwewitentus 13.55 9.45 4.75 12.60 
Avy. 1929-1933 $ 9.00 $ 6.30 $ 2.70 $ 7.65 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Oct. 27......434,864 112,953 46,648 
Previous week 31,751 103,504 53,805 
BR en ne a 36,100 90,000 67,500 
EE Lwin aGun< sesh ee eeeee 29,682 107,181 62,047 
BEE ancebinns site wews<e wae 30,090 148.921 65,490 
BD WesceshinSéucee dense 37,662 111,633 85,247 
BE Sun gs enn ste emeetabes 41,425 134,773 54,127 


+Does not include 5,691 cattle and 1,062 calves 
R. C. 


bought for F. 8. 
HOG RECEIPTS, WEIGHTS AND PRICES, 





Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. —Prices— 
Rec'd. Wet. Top. Avg. 
Week ended Oct. 27..119,400 222 $ 6.00 $ 5.40 
Previous week ....... 129,544 227 5.95 5.55 
TEE veccscesscsccseee 98,397 235 4.65 4.30 
SD” Revigwesceeeeereen 117,698 236 3.70 3.40 
ey verre 182,164 222 5.35 4.90 
SEED Satescwsveevencax 147,233 229 10.05 9.35 
DEED weeaeuctecvevecs 164,943 237 10.00 9.45 
Av. 1929-1933 ...... 122, 122,100 231 $6.75 $ 6.30 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended Oct. 26, 1934 


Week GnGeO Gob. Bel... cccccccccvescecee 141,076 
WOOVEES WO cosine cts ccscesivcccscvceges 123,108 
GD Sida vktevee steeds asascouvesben iy 

FE o.oo. 0:0:0:0 0:0:0:0 0:4:0.:010.4.0'9:010:0 06:06 05,0 6016 5(0.0 8:6 87,895 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 


Noy. 1, 1934, were as follows: 
Week 
ended = Prev. 
Nov. 1. week. 
Packers’ purchases ............-. 62,865 58,198 
ee 49,191 54,744 
Shippers’ purchases .............. 8,766 10,050 
ME wich ose eaca tees epee eee 120,822 122,992 
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Mr. Pork Sausage Packer 


A package of sausage is no better than 
it tastes. 

Your bright package may sell your sau- 
sage ONCE—but Correct Seasoning, 
Bright Color, Uniform Flavor, will be 
necessary to sell it over and over. Sau- 
sage when seasoned with 


GRIFFITH’S Perfect Sausage 
Seasoning 


will have Rich Color and Uniform Fla- 
vor—and the color holds. 





We are ready to supply a TWO-POUND FREE “Griffith's iy 
sample of seasoning for your approval. oy Perfectdl 59 
We season every type of PORK SAUSAGE—with Be eae 
Sage or without Sage. ~~ are gn 2 
Pork C for Northern Cities. 
Pork D. P. 3 for Southern Cities. 


The Griffith Laboratories 


1415 W. 37th St., Chicago, Ill. 

























Gives yields of 113% to e 
S . s . M 144%—with better binding For Quality Meat | 
qualities, superior flavor. Products 


SAUSAGE & LOAF High protein content in- 


BINDER FLOUR sures high quality sausage 
products. With frozen 

meats, S.B.M. stops water KUTMIXER 

No Starch, No Cereal pockets, eliminates gummy 

product. Brings out nat- 

Write for folder ural meat flavor, with in- 


,  ereased food value. Eco- Write for 
and free sample! nomical to use—try it! f 




















SCHWENGER-KLEIN, INC. wre 
Manufacturers, Importers and Jobbers of Sausage THE HOTTMANN 
Machinery, Sausage Casings and Supplies 
720 BOLIVAR RD. CLEVELAND, OHIO MACHINE CO. 
Branch: 218 E. Maryland St., Indianapolis, Ind. 3325 ALLEN STREET PHILADELPHIA, PA. 








THE C-D-V 
TAPERED HOLE PLATE 


Plate and hub one 

















solid piece of steel. 

The ideal plate for 

fancy pork and sum- 
mer sausage 


No. G00—V %” Cutting Side, No. 600—V %” — Side, Tapered 
Tapered Holes Hol 


THE SPECIALTY MFRS. SALES CO, ™"\{ag.S"3hSher™ 


Telephone: LAKeview 4325 
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GLIMPSES OF THE OLD DAYS. 
(From THE NATIONAL PROVISIONER, 
Nov. 9, 1909.) 

Geo. A. Hormel & Co. opened their 
handsome new plant at Austin, Minn. 


Swift & Company’s sales of fresh 
beef in Chicago for the week ending 
October 30, 1909, averaged 7.43c per 
pound. 


J. C. Dold was elected president of 
the Jacob Dold Packing Co., succeeding 
the late Jacob Dold, founder of the 
company. 


As many as 36 bomb-throwing cases 
in Chicago gambling joints are reported 
by the police in recent weeks, with 
nobody caught. 


The blue-ribbon winning  six-horse 
team of Swift & Company was shipped 
to New York to appear at the Madison 
Square Garden horse show. 


Shipments of canned meats showed a 
decrease of 45 per cent from the previ- 
ous year, according to Department of 
Commerce statistics. 


The Peoples Packing Co. of Enid, 
Okla., was organized with a capital of 
$1,000,000 and the stock offered to the 
public. Ground was broken for the 
plant and the mayor declared a holiday. 


East Side kosher butchers in New 
York City to the number of a thousand 
went on strike to obtain better hours, a 
minimum wage scale and abolition of 
the rule which compels them to board 
with their employers. 


M. F. Mullins, for 22 years.champion 
beef dresser of the world, won a con- 
test with James McElheniczy of the 
Western Packing & Provision Co. at 


Lawndale baseball park, completing the 
job in 5% minutes. 

The state of Utah adopted meat in- 
spection rules identical with those of 
the U. S. Bureau of Animal Industry, 
and it was announced that they would 
be enforced in all establishments not 
having federal inspection. 


Weekly average prices at Chicago: 
cattle, $6.55; hogs, $7.81; sheep, $4.10; 
lambs, $6.40. Wholesale fresh meat 
prices: good native steers, 1142@12c; 
round dressed lambs, 12c; dressed hogs, 
104%@11%ce; pork loins, 114%c; smoked 
hams, 12 lb. avg., 16c; breakfast bacon, 
fancy, 22c. 


J. Ogden Armour wrote an article for 
the New England Grocer in which he 
said that “canned meats are growing 
in popularity because they meet the 
modern demand for convenience and 
economy in the kitchen, and the dealer 
who gives his attention to this trade 
will be amply rewarded.” 


These lines (they didn’t have any 
AAA in those days) were contributed 
by a packer poet: 


Said the 8-cent hog to the 9-cent steer: 

We are rubbing it in too thick, I fear; 

The packers are sore, and the butchers 
are wuss, 

And “the public be d——d” 
to cuss 

And swear revenge on the farmer trust 

Which is keeping it everlastingly bust. 


is beginning 


When “the public be d 
ing thus 

There is surely going to be a muss; 

When it gets that farmer face to face 

It will show him where the explosion took 





da” gets to feel- 


place, 

And if he doesn’t get into his boots well 
jammed 

It won’t be the fault of “the public be 








CHICAGO NEWS NOTES. 

D. N. Hildebrand, Seward, Nebr., 
president of the United States Live- 
stock Association, was in Chicago on 
business during the week. 

John Holmes of Cleveland, O., and 
W. M. Elder, formerly of the Armour 
quantity sales department, have been 
named supervisors and assistants to H. 
E. Andre, head of the Armour general 
car route department. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 34,571 cattle, 8,214 
calves, 53,815 hogs and 27,098 sheep. 

Provision shipments from Chicago for 
the week ended Oct. 27, 1934, with com- 
parisons, were reported as follows: 


Week Previous Same 

Oct. 27. Week. Week '33 
Cured meats, Ibs...15,813,000 20,898,000 22,628,000 
Fresh meats, Ibs. ..74,948,000 77,663,000 49,752,000 
S| ere 7,196.000 9,943,000 9,443,000 


Roy Huggins, for the past seven 
years meat buyer for the A. & P. in 
Indiana territory, has been made man- 
ager of the W. C. Routh packing plant 
at Logansport, Ind., which has been 
taken over by the Indiana Relief Com- 
mission, and which began killing FSRC 
cattle more than a month ago. He 
managed this same plant from 1914 
to 1918. 


Richard Vaughn Ganzhorn, son of 
Charles Ganzhorn, and vice president 
of the Correct Cutt ing Mfg. Co., of 
Chicago, was killed in an aeroplane 
accident this week. Mr. Ganzhorn was 
his own pilot and was alone at the time. 
He was only 22 years of age and well- 
known and liked in the industry. He 
attended most of the sessions of the 
recent packers’ convention. He was 
buried on Thursday of this week from 

















J.OGDE ARMOUR 
URGES DEALERS TO 











PUSH CANNED MEATS 





1@@@ KOSHER 
BUTCHERS GO ON STRIKE 
IN NEW YORK CITY 








J.€.BOLD 
ELECTED PRESIDENT OF 
THE JACOB DOLD PACKING (0. 





MIE’ sues 
SKINS A BEEF IN 3% 
MINUTES 















Week ending November 3, 1934 


Sketches based on events reported in THE NATIONAL PROVISIONER of November 6, 1909. 








‘SUPERIOR 
iInQUALITY 


to any I've ever used” 


—says well-known upstate 
New York packer about 
Diamond Crystal Salt 


‘“T HAVE used Diamond Crystal for over seven years 

T ina have always found it superior in quality to 
any I’ve ever used,”’ says Mr. Bertram Hansen of 
P. Hansen & Co., prominent meat packers in Syracuse, 
N.Y. “‘The purity of this salt assures me of a good 
mild cure, a/ways.”’ 

Thank you, Mr. Hansen. The superior quality you 
speak of, is due entirely to the exclusive Alberger 
Process by which this fine salt is made. 

That’s why you find it so satisfactory in all your 
cures. So dry, so pure, and so uniformly flaky. 
Naturally, it rubs better, spreads more evenly and 
adheres to the meat without popping off. And as the 
native juices are extracted, its flaky grain penetrates 
more quickly. Its mildness prevents any burning of 
the tissues. Leading packers everywhere agree with 
you, Mr. Hansen, that this salt is truly superior in 
quality. Diamond Crystal Salt Co., (Inc.), 250 Park 
Ave., New York, N. Y. 


UNIFORM IN COLOR... PURITY... DRYNESS 
- SOLUBILITY... SCREEN ANALYSIS. 
CHEMICAL ANALYSIS...CHARACTER OF FLAKE 
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Pork Sausage 
SELLS 


When it’s seasoned by Mayer! 


Because it has better flavor, higher quality 
and superior appearance. It sells because of 
sheer goodness, and it sells at higher prices 
that bring in profits! Wise packers and 
sausagemakers are turning to MAYER for 
pork sausage profits! 


Write for samples! 


Use NEVERFAIL 
Curing Compound 
for complete cur- 
ing satisfaction! 
It is a spiced 
cure, superior in 
flavor, quality, 
results. 


MAYER Season- 
ings are availale 
in standard or 
special formulas, 
each superior in 
quality and fla- 
vor, each the fin- 
est available! 

















The ManWho Knows The Man You Know 


[PRYING ERA 
6819-27 S. Ashland Ave. Ww 


Chicago, III. 





Canadian Office 
Windsor, Ont. 











ALL MEAT PRODUCTS 


covered with Stockinette are immediately 
placed in the 


SPECIAL QUALITY CLASS 


Quality Controlled 
@ Stockinettes add * 
no extra cost. 


Lbohg 


State 1637 
222 West Adams St., Chicago, Ill. 


Selling Agent 


THE ADLER COMPANY 


CINCINNATI 


The World’s Largest Knitters of Stockinette Fabrics 
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his home in Glen Ellyn. His father, 
mother and a brother, Philip, survive 
him. 

Sam Stretch, the spice man, was in 
Chicago this week visiting his friends 
in the trade. He missed the packers’ 
convention for the first time in many 
years, due to an accident the day he 
was to start for Chicago in which he 
suffered several broken ribs. Though 
more than 70 years of age, you can’t 
keep Sam down. He was at work soon. 

















HEADS HYGRADE DEPARTMENT. 


Announcement is made by president 
Samuel Slotkin of the Hygrade Food 
Products Corp. of the appointment of 
J. C. Donaldson as manager of the Cen- 
tral Office Smoked Meat and Sausage De- 
partments, with headquarters at Chicago. 
Mr. Donaldson, a widely-known meat 
merchandising expert, has been in charge 
of the Dunlevy-Franklin Company, Pitts- 
burgh. He is succeeded by W. M. Yeager, 
former sales manager at Pittsburgh. 


The Saddle and Sirloin Club at the 
Chicago Union Stock Yards, which was 
completely destroyed by the devastat- 
ing fire of May 19, has been re-opened 
to its members and guests. A number 
of portraits have been completed which 
will form the nucleus of a portrait gal- 
lery to replace the old one, the loss 
of which was generally regarded as 
the most irreparable of the entire fire. 


VETERAN DIES IN HARNESS. 

Charles E. Beall, head of the casing 
department of Swift & Company, passed 
away suddenly on October 30 at New 
York City, where he had gone on a busi- 
ness trip. He was 55 years of age, and 
had been a member of the Swift or- 
ganization and its affiliates for more 
than 35 years. 

Mr. Beall entered the packing busi- 
ness with the G. H. Hammond Company 
in Hammond, Ind., in 1896. In 1913 he 
was transferred to the casing depart- 
ment of Swift & Company. Seventeen 
years later, upon the death of R. W. 
Howes, whose assistant he had been for 
many years, he became head of the de- 
partment, which position he held at the 
time of his death. 

He is survived by his widow and two 
brothers, Claude S. Beall, president of 
S. Oppenheimer & Co., and William H. 
Beall, a banker. He was a grandson 
of William Sohl, one of the first white 
settlers on the present site of Ham- 
mond, Ind. 

Funeral services were held on Novem- 
ber 3 in Chicago and burial was in Oak 
Hill cemetery, Hammond, Ind. 
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NEW YORK NEWS NOTES. 


J. J. Wilke, margarine department, 
Wilson & Co., Chicago, was in New 
York for a few days last week. 


J. W. Crafton, assistant to vice presi- 
dent J. P. Spang, and G. B. Lilly, as- 
sistant to vice president G. J. Stewart, 
Swift & Company, Chicago, were in 
New York last week. 


W. A. Netsch, in charge of small 
stock purchasing, Armour and Com- 
pany, Chicago, was in New York last 
week and visited at the plant of the 
New York Butchers Dressed Meat 
Company. 

W. E. Greatrex, manager, British 
American Products Co., Birkenhead, 
England, arrivec on the s.s. Berengaria, 
October 24, for an extended visit in the 
United States. He has already visited 
at the New York plant of Wilson & 
Co., and will soon go to Chicago and 
other points. 

I. M. Hoagland, vice president in 
charge of sales; R. S. Coughenour, dry 
sausage department; Warren Sapp and 


A. L. Capps, assistants to H. G. Mills, 
vice president and general manager of 
all plants, Armour and Company, Chi- 
cago, visited in New York last week. 

Effective October 29 the Cudahy 
Packing Company discontinued use of 
the name Nagle Packing Company for 
its subsidiary plant located at 683 Hen- 
derson st., Jersey City, N. J. The plant, 
of which F. J. Cooper is general man- 
ager, will be operated under the name 
of the parent company. 

The Newark office of Jacob E. Decker 
& Sons Sales Co. has been discontinued 
and all activities in that territory will 
be under the jurisdiction of the com- 
pany’s headquarters at 410 West 14th 
st., New York City, which handles the 
entire metropolitan area. Jerry Lott, 
who has been with the company for 
some time, will cover the Newark ter- 
ritory with the line of Decker products, 
including vacuum-cooked meats. 
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BUTTER PRODUCTION. 


Creamery butter production during 
September totaled 141,808,700 Ibs. com- 
pared with 140,038,000 Ibs. in the same 
month a year ago, an increase of 1.26 
per cent. For the nine months ended 
with September production totaled 
1,309,573,700 Ibs. against 1,400,635,000 
Ibs. in the same period of 1933, a de- 
cline of 6.51 per cent. 





LARD BY THE SHIPLOAD. 
Part of a cargo of boxed lard being loaded 


into the s. s. Afoundria at Mobile, Ala., 
by John Morrell & Co., Ottumwa, Ia., for 
shipment aboard. 








Great Lakes Stamp & Mfg. Co. 


Precision Made Branding and Marking Devices 
1800 N. Francisco Ave. 
CHICAGO, ILL. 


Gas and Air Heated 
Burning Brands 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Electric Ink 

Branders for Sau- 

Sage and Smoked 
Meats. 


Electric Ink Roll- 
er Carcass Brand- 
ers for Beef and 


Write for catalogue 











H. P. HENSCHIEN 


ARCHITECT 
Established since 1909 
PACKING PLANTS — PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 


Member of New York Produce Exchange 
59 E. Van Buren St., Chicago, Ili. 


and Philadelphia Commercial Exchange 
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Sell More Meat 


That Is the Job of the Retailer 
How Can He Do It? 


HAT can the retailer do to sell 

more meat providing he has done 
all the usual things which experience 
has taught him are necessary? As- 
suming that he advertises his business, 
has his shop well located and inviting 
both inside and out, that he has courte- 
ous and pleasant clerks, that he avoids 
over-buying and that his prices are 
right—assuming all of these things, 
what more can he do? 

He can increase his trade by educat- 
ing his customers. He can take pains 
to teach them what cuts of meat are 
suitable for certain uses. He can even 
give the housewife some tips on cook- 
ing that will be appreciated. 


Sell Less Expensive Cuts. 


Having convinced his customers of 
the value of meat in the diet, the re- 
tailer must next teach them how to 
select and use it wisely. And he can 
do nothing that will be of greater value 
both to himself and his customer than 
to point out the advantages of fore- 
quarter meats and other less expensive 
cuts. 

He should further explain that this 
large number of meat buyers make 
their selection of meat solely according 
to habit or fancy, a few well-known 
cuts are in great demand, at relatively 
high prices, while the rest of the meat 
animal sells with difficulty at low 
prices. 

He should further explain that this 
unsound method of buying has pre- 
vailed to such an extent that the loins 
and the ribs of beef animals, so-called 
“choice cuts” which constitute less than 
one-quarter of the weight of the meat 
animal, sell for about as much as the 
remaining three-fourths, that naturally 
enough, the cuts in demand must bear 
the burden of price for whatever cuts 
the retailer is unable to sell, or which 
he must sell at a loss. 

Why Forequarter Cuts Are Neglected. 

Most people may argue that because 
there is a larger demand for loins and 
ribs, this should indicate that they are 
better than the other meat cuts. 

The retailer can be ready with an 
answer to this: “No madam, it does 
not,” he should explain. “The choice 
cuts are comparatively easy to prepare 
since they are tender and do not re- 
quire long cooking. Steaks especially 
may be prepared easily and quickly. 
For these reasons the loin and rib cuts 
are the choice of many people. 

“Most forequarter cuts and some cuts 
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‘For the etail Meat 


Dealer 


from the hindquarter are simply neg- 
lected by the majority of consumers de- 
spite the fact that these cuts are whole- 
some, nutritious and appetizing and 
that they sell in the retail store at com- 
paratively low prices. 

“The woman who knows how to cook 
chuck steak, corned beef, lamb stew, 
pot roasts and similar dishes finds her- 
self in a position to obtain unusual 
bargains in meats. And it doesn’t take 
much trouble to prepare these dishes. 
Just a little care in cooking and sea- 
soning and you have a more delicious 
meal than you could ever prepare other- 
wise and at half the cost.” 


——%--— 
AID TO THE HOSTESS. 


“Hospitality Suggestions” is the title 
of a new booklet, illustrated in colors, 
distributed to housewives in New York 
City and adjacent territories by Adolf 
Gobel, Inc., in its advertising and mer- 
chandising campaign to increase the 
consumption of Gobel products, partic- 
ularly sausage. 

It contains 16 pages, and in addition 
to many recipes of new and tasty dishes, 
also gives suggestions for “more de- 
lightful and modern hospitality, includ- 
ing new and correct table settings.” 
Alternate pages of the book contain 
recipes, some illustrated in color. Facing 
these pages are meal menus and ideas 
and suggestions for making the family 
meals more tasty and appetizing and 
social functions more interesting and 
enjoyable. 

On one page, for example, is illus- 














trated in natural colors a platter of 
“ready-to-serve” meats garnished for 
serving. Below this illustration, and 
under the heading “Bridge Luncheon 
Recipes,” are recipes for cold cuts de 
luxe, ham fillets, lamb tongue in aspic, 
Gobel’s ham souffle and Gobel’s jellieq 
ham and celery. 


On the facing page at the bottom, is 
an illustration showing the correct set- 
ting for a bridge luncheon table, 
“Bridge seems to be growing in popu- 
larity,” says the booklet, “and bridge 
parties are decidedly the vogue among 
modern hostesses. Whether your party 
is large or small, refreshments play an 
important part in its success. These 
may follow a wide range, depending 
upon the time at which they are served, 
Light refreshments may be passed to 
the guests or served in the dining room, 
buffet style. Platters of assorted cold 
meats are always in good taste.” 

Following are given menus, complete 
in every detail, for the bridge luncheon, 
relieving the housewife of considerable 
planning. 

On the front cover is reproduced a 
platter of cold mea*s in natural colors, 
and on the back cover a variety of meat 
products in wrappers and containers 
bearing the Gobel label. On the inside 
back cover are listed 47 Gobel meat 
products. 


What products go into neutral lard? 
How is it made? All steps in the process 
are explained in “PoRK PACKING,” The 
National Provisioner’s latest book. 





SUGGESTED TABLE SET-UP FOR A BRIDGE LUNCHEON. 
One of the illustrations from Adolph Gobel’s booklet, “Hospitality Suggestions.” 
Above the illustration in the booklet appear four luncheon menus and on the 
opposite page, recipes_of the main dishes. 


The National Provisioner 
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RETAIL MEAT CODE PROMISED. 

It is reported, as a result of a recent 
confercnce between NRA officials and 
representatives of the National Asso- 
ciation of Retail Meat Dealers, that 
meat retailers will get a code of their 
own. 

This is said to be the result of the 
hearing held at Washington on October 
10, at which the retailers presented a 
strong case for a separate code, with- 
out the limitation which excepts meat 
departmen*s of food stores where the 
meat portion of the business is less 
than half of the total. 


It is reported that a ruling will 
shortly be made approving the retail 
meat code without the objectionable 
executive order. This will give the re- 
tail meat code authority jurisdiction 
over not only retail meat stores but 
the meat departments of food stores. 
Grocery departments will continue un- 
der the grocery code. 

—— 4 


BROADCASTING CORNED BEEF. 


Retail sales of “Broadcast” corned 
beef hash in the New York area in- 
creased more than ten times since the 
first of the year, according to Edwin 
F. Meier, of B. Meier and Sons, Inc., 
New York City. This corned beef hash 
is made by the Illinois Meat Company 
of Chicago, sponsors of the broadcast 
from which the product takes its name. 
The Meier company began handling 
this product in 1931, but it was not 
until the radio program was inaugu- 
rated that sales showed such remark- 
able increase. 


ee 


NEWS OF THE RETAILERS. 

A new market has been opened at 
107 W. Main st., Ft. Wayne, Ind., by 
John F. Tone. 

The meat market at Twelve Mile, 
Ind., was recently damaged by fire to 
the extent of $500. 


Fred Buss has been made manager 
of a new meat market recently opened 
in Rib Lake, Wis. 

A new meat market recently opened 
at 306 S. Spring st., Beaver Dam, Wis. 
George Gorski is the proprietor. 


R. M. Bell has taken over the man- 
agement of the Donnelly meat market 
at Morris, Minn. 


New meat markets have recently 
been established in Minneapolis, Minn., 
as follows: by John Berion at 1435 
Washington st., northeast; by J. L. 
Jacobs at 3549 Nicollet ave.; by Ross 
Vail at 1821% E. Lake st.; by James 
Kay at 938 33rd ave., north. 

Milwaukee, Wis., has two recently 
opened meat markets, one at 3030 N. 
Richards st., opened by Walter P. 
Schuette and one at 2905 W. North 
ave., opened by Frank Gutbrod. 

Three new markets have recently 
been established in St. Paul, Minn., one 
by Marie C. Gerlich at 35 N. Fairview 
st.; one by A. Glansman at 504 State 
st., and one by Grantman and Greer 
at 682 Selby ave. 
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Meat Dealer Pays Hog Tax 


Retail meat dealers who buy dressed 
hogs or pork cuts from farmers will 
have to pay the AAA hog processing 
tax (basis $2.25 per cwt. live weight) 
under the new government regulations 
which went into effect November 1. 


Failure to pay such tax subjects such 
retailer to penalties under the agricul- 
tural adjustment act. 


See page 17 of this issue of THE 
NATIONAL PROVISIONER for information. 








FOOD PRICE INDEX UP. 


An increase of 17.3 per cent in the 
wholesale food price index during Sep- 
tember over that of September, 1933, 
is reported by the U. S. Bureau of 
Labor Statistics. When compared with 
July, 1929, a high spot in food prices, 
September, 1934, shows a decrease of 
26.0 per cent. The September index 
of wholesale meat prices stood at 76.6 
per cent compared with 51.5 in the 
same month a year ago. The July, 
1929, index of meat prices was 116.7 
per cent. The September index of meat 
prices of 76.6 per cent compares with 
76.1 for all foods, 76.2 for butter, cheese 
and milk, 91.9 for cereal products, 66.0 
for fruits and vegetables and 70.0 for 
“other foods.” 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Nov. 1, 1934: 


Fresh Beef: CHICAGO BOSTON. NEW YORK. PHILA. 
STEERS: 
(1) (300-500 lbs.) choice.............. SID GOBIS GD ce wewccces SE2.CORIS GD lt cwccsceee 
SES ee SP ae renee ae 2 8 err W.COBIGD —_— ccccwscces 
PE On ads ody rawnde eben Onag te cece . 4. oor Ti ee tf owe uewee 
EEE. Gx. cr6-y eaves as cue eheenusccee Ce te ee semsens COG SOO 8s We weenesene 
STEERS: 
ee See Pee.) CINE. oo vc cccccesvevae kU UL ee 12.F0@13.00 12.50 @13.50 
i OR Oe ATT Oe EOE Sk eer ee 10.00@12.00 10.00@12 00 
PR oves-e peink paca ge sieensoeee~ ews Te ae ——~«C www nw 7.00@ 9.50 8.00@ 9.50 
MIE is oi s-ccuaedeekuaaeareesemues Cee Ce) ke cence ss 6.00@ 7.00 6.00@ 7.00 
STEERS: 
(600-700 Ibs.) choice................6. OR 6 er 12.50@13.00 12.50@13.50 
ne EOI EO Pee lik ere ee 10.00@12.50 10.00@12.00 
RE a Ge 7.50@10.00 7.50@10.00 7.50@10.00 8.c0o@ 9.50 
STEERS: 
Soe ee GP GG, ciccndccsccsenses 13.00@14.00 12.50@13.50 13.00@13.50 12.50@13.50 
GE ivscureesewasemessuatiorssssaqaunae 10.50@13.00 10.50@12.00 10.50@12.50 10.00@12.00 
COWS: 
hala ise cath ieitie cece cereals ainda ahcatecien 6.50@ 7.00 6.50@ 7.50 6.50@ 7.50 7.0@ 7.50 
PED are 00 c:ieer ees tee ia veensceaews €.00@ 6.50 6.00@ 6.50 6.00@ 6.50 6.00@ 7.09 
NIN, wid doping Ware care ate eiemeaw eee 5.50@ 6.00 5.50@ 6.00 5.50@ 6.09 5.50@ 6.00 
Fresh Veal and Calf Carcasses: 
VEAL: 


(2) Choice 
Good 





CG aoe ea CD ialae aan eee 10.50@11.50 
9.50@10.50 


12.00@13.00 
10.00@12.00 


12.00@13.50 
10.00@12.00 


12.00@13.C0 
11.00@12.00 


Medium 8. 00@ 9.50 8.00@10.00 8.50@10.00 9.C0@10.00 
Common 7.00@ 8.00 7.00@ 8.00 7.50@ 8.50 8.00@ 9.00 
CALF: 
SONS SR MI as. 5 signa ig bade ede pb ace hie’ | 6. a ee SORTER i hss edo cee 
nn Ce Re EE 2. Uk, re eee fF * {. Brrr eres 
NINE, 2 Godcinatiicaanchaeww es ekcetenveies Ce © éotedawane 8 LS a 
Fresh Lamb and Mutton: 
LAMB: 
(38 Ibs. down) choice...........cceee 13.00@13.50 13.50@14.00 13.50@14.00 13.5°@14.50 
Ms nidins sauces oacee ease cepa 11.50@12.50 12.50@13.50 18.00@13.50 13.00@14.00 
NL aa cipiaedealenaopeaeavainarn siurcenene 10.50@11.50 12.00@12.50 12.00@13.00 12.00@13.00 
RIED, 4: 4:b-Akte eubisic aie anes sees wes 10.00@10.50 11.50@12.00 11.50@12.00 11.00@12.00 
LAMB: 
oe er er eee 13.00@13.50 13.00@14.00 13.00@14.00 13.50@14.50 
SE dbs swap 6s Oo eatin a ene eetia eda ined 11.50@12.50 12.50@13.00 12.50@13.00 13.00@14.00 
MI Sai edamans4e-dae wanna somaetens 10.50@11.50 12.00@12.50 12.00@12.50 12.00@13.00 
GION. <a tw evn ss 00% Veresecebcee need 10.00@10.50 11.50@12.00 11.00@12.00 11.00@12.00 
LAMB: 
CORE Tie.) “GION. oo civ cccscncaccass 11.09@12.00 12.00@13.00 12.50@13.00 12.00@13.00 
SD eo:0st 464665 5nseaedeeebouteeney 10.50@11.00 11.00@12.00 11.50@12.50 11.00@12.50 
MUTTON: 
(Ewe, 70 lbs. down) good............ 6.00@ 7.00 7.00@ 7.50 7.00@ 8.00 7.00@ 8.00 
SY She reste ddka-s din see ok eo w0neaee 5.00@ 6.00 6.00@ 7.00 6.00@ 7.00 6.00@ 7.00 
i RE eee er te ere ee 4.00@ 5.00 5.00@ 6.00 5.50@ 6.00 5.00@ 6.00 


Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. av 
10-12 Ibs, av 
12-15 lbs. av 


SHOULDERS, N. Y. Style, Skinned: 
Bee Pes OV ibid eorer eued bbe cwemencee< 
PICNICS: 
6- 8 lbs. av 


LUTTS: Boston Style: 


4 & IDB. AV... ccccccccvccccccccvevces 10.50@11.50 


SPARE RIBS: 
BN ED 0 cn tic nets Chee repeueear 


ie pau breeare ain Swen Sea NO enies 12.00@13.50 
91a oS Osis KO .dig W':0L016 6 bie eweee 12.00@13.50 
ssa eisiae-oe-9'¥.06-0s.weedeeesiog 11.50@12.50 
ROSE TB, BG 5 'e'0 «6c sv. nticint000000 cece ees 10.50@11.50 


9.00@10.50 


7.50@ 8.50 


13.00@14.50 
13.00@14.50 
13.00@ 14.00 
12.00@13.00 


12.50@14.00 
12.50@14.00 
12.00@13.00 
11.00@12.00 


12.50@14.50 
12.50@14.00 
12.50@13.50 
11.50@12.50 


11.00@12.00 12.00@13.00 


TRIMMINGS: 
PE 8.040 sedans <adgmaaiiomeree eager Cie wee.) wesxcuccces! . svabetewaqu, | Gebwemineste 
BRN. Aidci.ws sadccatiownsessseeeenouneqan NO.0OG@IZ.CD —cccccccccs § —=«_—wevvcccecs =e vo eoccees 


(1) Includes heifer 450 Ibs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 





(2) Includes ‘‘skins on’’ at New York and Chicago. 
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Salesrooms: 
425-435 E. 102nd St. 








| A. C. Wicke Mfg. Co. 


Complete Market 
Equipment 


Ne 


NEW YORK CITY 


Main Office and Factory: 


Phone Atwater 0880 for all 
Branches 


406 East 102nd St. 


Bronx Branch: 
739 Brook Ave. 














AMONG NEW YORK RETAILERS. 

The regular meeting of the board of 
directors of Ye Olde New York branch 
will be held on December 4 instead of 
November 6, election day. 

Ye Olde New York branch will hold 
a meeting on November 20 for mem- 
bers only for the purpose of discussing 


matters of vital importance to the as- 
sociation. 


A successful card party was held by 
the Ladies’ Auxiliary last week with 
Mrs. Max Haas and Mrs. A. Kellerman 
as hostesses. A business meeting will 
be held at Hotel McAlpin, Thursday 
afternoon, November 8. 


Harry Levy, long an active member 
of the retail meat dealers’ association, 
has opened a modern food market at 
136-28 Roosevelt ave., Flatbush, L. [,, 
which is being operated under the name 
of the Terminal Food Market, Inc. 

A meeting of the ball committee for 
the annual social event of Brooklyn, 
South Brooklyn, and Jamaica branches 
was held in the K. of C. Institute last 
Thursday. The affair will be held jn 
the St. George Hotel, Brooklyn, Febry- 
ary 3, 1935. 

Edwin W. Williams, managing edi- 
tor of the Bulletin, official organ of the 
New York State Association of Retail 
Meat Dealers, attended the meeting of 
the Albany branch last week and out- 
lined the association’s activities to the 
more than 200 butchers present. 

Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended October 27, 1934, were as fol- 
lows: Meat—Brooklyn, 2 lbs.; Manhat- 
tan, 932 lbs.; Queens, 126 lbs.; Total, 
1,060 lbs. Fish—Manhattan, 9 Ibs, 
Poultry—Manhattan, 34 lbs. 

More than a hundred members of the 
Brooklyn Branch, with their wives, at- 
tended the card party held last Thurs- 
day evening. Prizes were awarded to 
the winners at each table. Refresh- 
ments, including meats donated by The 
Wm. Schluderberg-T. J. Kurdle Co,, 
were served. The committee was com- 
posed of Phil Finkelstein, Arthur Burck 
and H. Marks. The next meeting will 
be Thursday, November 8. 








Marvel Super Size Plates (_— 


Scimitar Knives 
CANNING PLATES AND KNIVES 
Self Cleaning and Self Reversing 


Assure Greater Capacity — Save Meat Juices 


SHEARCUTTING & MFG. CO. 


TELEPHONE: VAN BUREN 6023 


3210 W. LAKE STREET 





MABE 











CHICAGO, ILL. 





a 








HAMS 
BACON 
FRANKFURTS 





C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 





QUALITY PorkProducts ThatSATISFY 





Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 
CATTLE, HOGS, SHEEP AND CALVES 


U. 8. GOVERNMENT INSPECTION 


— 


ALLENTOWN, PA. 


—— 

















SAUSAGES 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 
WILMINGTON 








DELAWARE 
—— 
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CS DYP 
Peacock Brand 


PACKINGHOUSE SPECIALTIES 


QUALITY 


Ma) IS ALWAYS 
mM, an IN STYLE 
), y 
oh WHEN 
a by i) YOUR 
SAUSAGE 
AND OTHER 


PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


. W2J. Stange Co 


b= CHICAGO 
TSS: 


N))) 

y 
bt an Ay 
yo y 

















HEADQUARTERS 
FOR TRUCKS 





And what trucks! They’re built strong 
and sturdy, with unusual features that 
insure better service and longer service. 
They go farther, last longer, cost less to 
use. 

The GLOBE line of trucks is complete. 
It includes trucks of every style, every 
shape, every description, for every de- 
partment in the packing plant. Write 
for details! 


THE GLOBE COMPANY 


Complete Equipment for Meat Packers and Sausage Manufacturers 


818-28 W.36th St. stock Yards Sta. Chicago, Ill. 











SAVE TRUCKS—SAVE FLOORS 
WITH NEW WHEELS 


« Floor trucks, trailers, have double life with new wheels. 
With rubber tires—noiseless—power saving—they can 
be applied to almost every service. 
Made to fit old axles or complete with roller bearings 
and new axles. 
They modernize old equipment at low cost. 
Bulletin A-521-N. 


ELECTRIC WHEEL CO., quincy, it. 








Ask for 





















Backus Baskets for 
Delivering Meats 





Easily cleaned 
Sanitary 
Light enough 
to reduce 
deadweight 


Strong enough 
to stand 
the knocks! 


A. BACKUS, JR. & SONS 


1522 W. Fort St., Detroit, Mich. 


Week ending November 3, 1934 








HAMS SMOKED 
in WYNANTSKILL 


HAM BAGS 


actually shrink 
much less! 





BEEF 
nie Shrink savings alone pay the 
” costof WYNANTSKILL pro- 
SHEEP tection many times. And be- 
LAMB sides, you get effective pro- 
BACON tection against onsen 
° and rough handling. 
—— 
CALF Write for Samples! 
BAGS 











Write for Samples 


W YNANTSKILL MFG.C 


Represented by J 
R. P. McDermott 
153 Harding Road 
i gee Ohio 


pa te) f 
e WY. 
Fred K. Higbie os. W. Gates 
131 W. Oakdale Ave. 
Glenside, Pa. 
W. J. Newman 
1005 Pearl St. 
Alameda, Calif. 


417 S. Dearborn St. 
Chicago, Ill. 


E. J. Donahue 
47 Rossmore Road 


Jamaica Plain, Mass. Corona, L.1., N. ¥. 
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Carcass Beef. 














Week ended Cor. week, 
Prime native steers Get. 31, 1934. 33. 
_ eee 13 @14 ll @ 
600- 800 2 @12% 104%@l11 
SRE cvcceccasccsss 13%@14 94@ 9% 
Good native stecrs— 
ee errr 10%@11% 10 @ 
GEO SOD  .nccccccccccee 12 @13 94%@10 
BORED cxscscecsecese 12 @13 84%@ ¢f 
Medium steers— 
HED vacccaneohcuce 9144@10 9 @ 
Ge ee wvteenevecedae 104@11% 84%4@ 
ee ere 114,@12 8 
Heifers, nee. 400-600....11 @12 9%@10% 
Cows, 400-C00 ........... 5 @ 7% 5 j 
Hind quarters, ch ice.... @18 
Fore quarters, chvice..... @10 
Beef Cuts. 
Steer loins, prime....... unquoted 
Steer loins, No. 1...... @30 
Steer loins, No. 2........ @24 
Stecr shcrt loins, prime.. wiquoted 
Steer short lois, No. 1.. @40 
Stecr sh rt kius, No. 2.. @2o 
Steer loin ends (hips).... @20 
Stecr kin ends, Nv. 2.... @!19 
Tt ME i cade vdnanownee @13 
Og a @16 
Cow loin ends (hips).... @10 
Steer ribs, prime........ unquoted 
eeer FIG, BO. b..cccecs @22 
weer Mee, Be. Borccccces @20 
Ce Gee, BK Bosc ccccews @10 
Cee Foe, Wd. B.c00s000 @s& 
Stecr rounds, prime..... unq.uoted 
Steer rounds, N.1...... @11% 
Steer r.unds, No. 2...... @10% 
Steer chucks, prime..... unquoted 
Steer chucks, No. 1...... @10 
Steer chucks, No, 2...... @ 9% 
Ge Scos'nw c.lennes @ 7% 
Ce GD axeeeensceves @ 6 
EY MON 606sscd eevee @ 9% 
Medium plates .......... @ 4 
Briskets, No. 1....... 46 @13 
Steer navel cnds......... @i7 
Cow navel ends.......... @ 4% 
AA ae @7 
co De, Se @ 4% 
Strip loins, No. 1, bnls... @55 
Strip loins, No. 2...... a40 
Silroin butts, No. 1...... @26 
Sirloin tutts. No. 2...... @16 
Leef tenderloins No. 1... aids 
Bef tend_rloi.s, No. 2... a40 
DED. ove ree ccdes @19 
Flank steaks ............ @is 
Shoulder clods ...... — @ 8 
Hanging tend: rl ins ..... @ 7 
Insid s, green, 6@S8 Ibs. . @ & 
Outsides, green, 5@6 Ibs. @ 7 
Knuckles, green, 5@6 Ibs. @i 
Beef Products. 
Drains (per ID.) .....s26- @ i 
ee édwe @ 6 
Tn cochveveswe ko acs @16 
GEN dc ecvceceeea @18 
ey. WO Dicckiccowees @s 
Fresh tripe, plain....... @ 4 
Peest tripe, Mi. C.....<. @ 8 
DEN. Wncakneseeeevccces @13 
TS, WE Bice ccccces @ 8 
Veal. 
Choice carcass ........ 12 @13 10 
Geed CAFCRES ...ccees. 10 @l1 8 
Good saddles ...........12 @15 12 
Ct MED adecaivedoawe 9 @10 8 
Medium racks .......... 5 @6 4 
Veal Products. 
I CN a ote oe Sore oe @10 
MWOOEMTORES co ccccccccccs @25 
ee SOOO okesacicn ines @30 
Lamb. 
CO eer rr @l4 
Medium lambs .......... a@i1% 
Choice saddles ........+. @i6 
Medium saddles ......... @15 
Choice fores .........-.- @li1 
Medium fores ........... @10 
Lamb fries, por Ib....... @26 
Lamb tongues, pr Ib..... @l2 
Lamb kidneys, per Ib.... @i5 
Mutton. 
a @ 4 
OE eee @i7 
ee GD bccccdceee @ 6 
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WHOLESALE FRESH MEATS. 


Light saG@@les ...ccccccee @ 9 
Heavy f0FOS ..cccccccces @ 4 
RAGE BEESS ccc cceccceves @ 6 
BimCtON TEES cccccccccces @10 
Desens BOG occ cccccess @s8 
BURGOS MIE os6ccccccvcce @ 3 
Sheep tongues, per lb..... @12 
Sheep heads, each....... @10 


Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. av. @13% 
@ 9% 


Picnic shoulders ........ 

Skinned shoulders ...... @10% 
CO, @26 
a ee @ 9 
Pee @12 
Bostem WEtts ...ccccccecs @12 
Lb neless, cellar trim, 2@4 @16 
DN 50 es¢eccvedcuewees @ 9 
WEED Ka cectiviciceccsevewes @ 8 
PE OME Socesdoeveess @ 3 
Se WOOD ciccscccoveces @ 9 
SE ME ss Ve tesiescee @10 
Gey eee @ 4 
RIGROTS, POF UD. .cccccees @7 
Sere eee @ 5 
eee sewn eed eearie @ 8 
BD pc aeeeewes deecescus @ 5 
SS ear eee ee @ 6 
DE .ctnwwekesenbuqnens @ 6 


DOMESTIC SAUSAGE, 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... 


Cv untry style sausage, fresh in linkKs.... 
Ccu. try style sausags, fr sh in bulk.... 


Country style sausage. smoked....+:..... 
Fra: kfurts in sheep casi..gs............ 
Frankfurts in hog casines.............. 
sSologna in beef buugs, choic*.......... 
Bologna in beef midcl s, chcice......... 
Liver sausage in beef r.u iIs ........... 
Smoked liver sausage in heg bungs 

Livir sausage in hog bungs............ 
DT I fea cli ong beemesee eek ee emae 
New Ei gland luncheon sp°cialty........ 
Mi ced luncheon specialty, chcice....... 
ce Ar ree 
TNE DINED cece tcsecedeotieceeecevien 
RD <cawacec a eeactses nnd recede reese aan 
ae RT err ee 


DRY SAUSAGE. 


Cervelat, choice, in hog bungs 
Thuringeor corvelat 
ae 

Ilolsteiner . 
LB. C. salami, 


1 
Milano salami, chcies, in hog bungs... 
Rt C. salami. new comlition............. 





Friss's choice, in hog middles.......... 
Gen a style satan! Eee kcht APE ew eeiceae 
op, rere eee rr ree 
Mortadella, new conditicn.............. 
ESS Se eee ee et ee 


Italian style hams.... 


(F.0.B. CHICAGO, cartot 


Regular pork trimming 





Speeial lean pork trimmi es beh alagenee:ce7e 
Extra can pork trimmings. ......cccsece 
P 8K CRICK MOR. 20. cc ccccccsccccceeces 


Pork hearts 
ork livers 


Native boneless bull meat (heavy).... 


Bleak Met ..ccccccccccccescosececs 
Btameheas eBtekS 2. ccccccccccccccece 
Btee® trianmnings 2... ccccccccccccccccce 
Beef cheeks (trimmed)...........e0. ee 
Dressed car ners, 350 Ibs. and up........ 
Dressed cutter cows. 400 Ibs and up.... 
Dr. bologna bulls, 600 Ibs. and up...... 
OO QD saadcdadédcusnegive se eeessee 
Pork tongue, canner trim, S.P...... . 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Small tins, 2 to erate....... weseeees ° 
Cae CH. B OW CONG. ccc cccceccesuses 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to erate...... occcccces 
Taree tian, 2 te CUAle....ccceceseece 
Smoked link sausage in hog casings— 
Small tins, 2 to crate.......... eee 
Large tins, 1 to crate........... 


BARRELED PORK AND BEEF. 


Mess pork, regular............ eevee 
Family back perk, 24 to 34 pl ‘ 
Family back pork, 35 to 45 picecs.. 
Clear back perk, 40 to £0 i ee 
Clear plate pork, 25 to 25 pieces...... 
MUONS MOE ccc cccscesccscccsceeseese 
TORR POTK ccccceccee 

Sate Grek cccccccccccscoccece 


Extra plate beef, 200 Ib. bbis...... 























ee HH 6 Waid tins oneentesadae comma 


SAUSAGE MATERIALS. 












VINEGAR PICKLED PRODUCTS, 


Regular tripe, 200-Ib. bbl.........-..5.-00. 
Honey comb tripe, 200-1b. = * Seba 
Pocket honeycomb tripe, 200-Ib, bbl. 
Dork feet, 200-Ib. bbl... aes 
Lamb tongues, short cut, 200-1 


DRY SALT MEATS 














Clear bellies. 18@20 Ibs.......-.0--005- @13% 
Clear Weller, JAG WG UDB. ee eee eee eee GARY 
Rib bellies, 25@30 —_ wecsctevoceeonse @13 
Fat backs, ioat3 eee ee @12' 
Fat backs, 14@16 Ibs... .....cccccccvccce @18y 
Regular plates .......eceeeeceeeeceees Quy 
Oe GOD 6 nckcesenirce ct reneeseaeeene @10y, 
WHOLESAL - SMOKED VEALS, 
Fancy reg. hams, 14@16 Ibs........... es 
Fancy skd. hams, 14@16 Ibs...... eee LNG 204 
Standard reg. hams, 14@16 Ibs.........17 
Picnics, 4@8 Ibs., short shank........ 12'°4@ 13% 
Picnics, 4@8 Ibs., long shank.......... a % 12 
Re eee 4 @23Y 
Standard bacon, 6@8 Ibs............... 19%} @204 


Ne t beef ham sets, smoked— 
Taeiedems, R@C1D Wie... .cccccccececccceeenl @2 
Outsides, -@O Ibs..... 





Kruckles 5@9 We... .. cece cee ee eee 18 @I9 
Cocked hams, choice, skin on, fatted. @29y, 
Cocke hams, choic?, skinless, fatted. @29- 
Cooked picnics, skin on, fatted........ @0 
Cooked picnics. skinned, fatted........ @21 
Cooked loin roll, smoked............... @34 

LARD. 
Prime steam, cash, Bd. Trade...... @°9.92% 
Prim? steam, loose, Bd. Trad>...... @ 9.924, 


Refined lar!, tierc>s, f.o.b. Chicago..11 @ ly 
Kettle roiderd, tierces, f.o b. Chgo..114@ 127 
Leaf kettle rehdered, tierces, f.o.b 


CORO oc aces tececnet ehatieeecoss 12 @ 2y 
Neutral, in ticre’s, f.o.b. Chicago...114%@ 124 
Compound, vegetable, tierces, c.a.f.. @ 10% 

OLEO OIL AND STEARINE. 
ee er rere 10 @10\¥ 
ee ee eee ee eee 94%@ Oh 
i ee error rere 9 9 
Prim2 olco stearine, edible.............. 8 @s% 


PAL LOWS AND GRE ASES 
Etible tallow, under 1% acid, 48 titre.. €4@ 6% 
Prim? packers’ tallow............++005+ 5 @ 5Yy 
No. 1 tallow, 10% f.f.a ) 
ere ee ee 
ee Wee SN gn 6 ste atienneccuswee 
A-TERICO BUORER oon cv pccwnrecsceererne 
B-Whits geease, maximum 5 
Yollow greas>, 10@15% 
Brown grease, 49% f.f.a 





Prime editide .ccccccccccccsccccccccces ° 
Prine fncdible ..cccccccccccscoce ecccece 
Bhercachbigght 2. cocccccccccescccsccccccccs 
Bviene We. Biccccccccesccsccececesee cece 
Extra W. B.. .ccccccccccccsccsscccecoee ° 
Exton tard Gil. .ccccccccccccecveseses os 
Extra No. 1 lard oil... 

No. ae 
Wee, FS WO Mb oc kcccscs 
Achille tallaw Of). ...ccccccccscccccoes 
20° neathfr at off ...ccccccccccece ae 
Pure wmentaient ih... .ccccccscccccece 
Special neatsfoot oll. 
Extra neatsfoot oil... ‘ 
Wee, 8 meintend Gl. cc cccvcccvcccescscs 


OU weighs 7% lbs. per gallon. Barrels contain 
about 50 gals. each. Prices are for vil in barrels, 


VEGETABLE OILS. 


Cru'‘e cottonseed oil in tanks, f.o.b. 


is 


Far 


ttt 





EQSEOQSESCSOEAES OES 





Valley points, prompt ......ccecececce 74%@ T% 
White, dewderized, in bbis., f.o.b. Chyo. bag 9% 
Yellow. deodorized .........0006 weak ons vy 
Soup stock, 50% f.f.a., f.0.b........66. hy hott, 
Corn oil. in tanks, f.0.b. mills........ 7%@ Th 
Soya b an cil, f.o.b. mills............ 5.8@ 60 
Cce ar ut cil, seller’s tanks, f.o.b. coast 344@ 34 
Refined in bbis., f.0.b. Chicagu......... 6 


OLEOMARGARINE. 


White animal fat margarine in 1-Ib. 
curtons, rolls or prints, f.o.b. Chicago. 


Nut, 1-tb. curtons, f.o.b. Chicago...... 
PUN GEO « .6cccévesece eecccccccccceee 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 
2407 SOUTH LA SALLE STREET 


CHICAGO, ILL. 





The National Provisionet 





Nitrite 
sto 

1 to - 
5 or | 
Salt pete 
Dhl. 1 
Small 
Medin 


Mediu 


Detroit 
Sugar— 
Raw 

lean 
Seeon 
Stands 
Packers’ 
f.o.h 
Packers’ 
Ob. 


(Basi 


Allspice 
Resifte 
Chili P» 
Chilli P 
Cloves. 
Madag. 
Zanzib 


Paprika. 
Fancy 
Hu ga 

Pepiva & 

Popper 

Red Pep 

Penner, 
Black 
Bleck ' 
Whits 
White 
White 


Caraway 
Celery S 
Comino § 
Ceriamer 
Coriander 
Mueterd 
Califerr 
Amerie: 
Meriovam 
Oregaro 
Sage. Da 
Dalmat 


(Prices 
Beef casi 
Don 
Dom 
Expo 
Expo 
Exper 
No 1 
No, 1] 
No » 
Miat} 
Midd 
Mie 
ove’ 
Dried bla 


Hog castr 
Narre 
arre 
Medin 
Witte 
Extra 
Ex por 
Laree 
Mediu 
Stat 
Middl. 
Stoma 


Ash pork 
Oak sa 
Ash pork 


el oak 
White oa} 


Week « 





s2sss 


3% 
5% 


yay 


1% 
oy 





2 Fer 


1 
al 
gt 


) 8% 


cizSo 
= a 














CURING MATERIALS. 











Cwt. Sacks. 
Mitrite of soda (Chgo. warehouse 
1 os * hls, delivered. acee eseve or 
5 or more bbis delivered. ee ceece 8.93 
Saltpeter. 1 to 4 bbls f.o.b, N. 
Dhl, refined eranulated........... 6.12% 5.00 
Small erystals 4 6.10 
Medium crystals . 73 
Large cry ainls ... TRIG T.8 
Dbl. refd. gran. nitrate of aoda 3% 3.25 
Salt per ton. In carlote only, f. o.b. ‘Chiearo: 
Granulated Ae SER ei ewteke eka .. $6.00 
Medium, air Te Te Cecescnceesesoes #10 
PT HEN. nin :k 00k wintnneeny coats 10.460 
Detroit rock carlots. per ton, f.o.b. Chicago... 6 60 
Sugar— 
Raw <ngar. 96 basis, f.o.b. New Or- 

DO’ ceniveuwanvecewens eocccccccce @$2.94 
Seeond sugar, 90 basia eeiiparee wierwmaee none 
Standard eran,. f.o.h, refiners (2%). @4i65 

Packers’ curing sugar, 100 Ih bags, 
f.o.h. Reserve. La., lone BW vcccevecee @4li 
Packers’ curing sugar, 259 Ib. bags, 
f.0.b. Reserve, La.. lors wae Gesienes @4.05 
SPICES 
(Basis Chicago, original bbls., bags or bales) 
Whole. Ground. 
Atlapice Prim@........ccccccccccccs 6% 
I ae nla dled ak ner ik e-erenie ig a 7 
Ce PT, PARE. oc cc cecccccsees a 
Cee POW SE. FANS. 6c cccccceccces ce 
UE Wid 6. 6:0cc0 wee wemeeoer 23 
NE a.v'556 wigales.6'o.6tuc0 Seen 14% 
SEIN ii in'a'ecaialdnur wd aes anew area ae 14 
Se 201% 
ee 8% 
Meee Perey TOWER. <..0.0s0c¢00s000% 65 
MINE ec occ 0% sivrete-sie- nes 60 
2 4 a Sar sia 
Mustard Flour, BPO. ao siawe-ece ewer 
vO eeeee ee 
Nutmgs. F ancy Ban ee eee 
Is oa eit ale dices. pease Ot 
ASS ee eee 
Paprika, Extra Fancy.............. 
OT re ee ee ee See 
Tn ee eee 
Pepiva Sweet Red Popper.......... 
cn. oi Ti aa See eee 
ky Oe rer eee 
Penner, Birck sis 4 
Black Lemnone 
Bleck T l'echorv . 
White Jova Muntok 
White Sing “pore 





White Packers 


SEEDS AND HERBS. 


Greund fer 






Whole. Sausage. 
NNN is waa crweliara Seis alin 9% Ws 
Celvry Seed 50 FR 
Comino Seed ; 18 2014 
Ceriamter Moreeco Tk s 3 
Coriander Meroces Natvra! ae ee 6% 8% 
Mucter4 Send, Yellow Evglish...... 12 14 
ct ee, OE ES ELLE co Bi 
EE tar oebes gewarereencuie 814 10% 
Mortoram, French ......6.ccccese- 27 40 ~ 
a ee ern 11 14 
Sage, Dalmation Farcy...----...... 7 f 
Dalmation No. 1 co! oe 614 814 


SAUSAGE CASINGS 
(P.O.R. CHICAGHa ) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 








Domestic rennda, 180 paek.......... @25 
Domestic rounds, 140 pack........ @25 
Export. roune’s, wide ........ccceee @AS 
Expert rounds, medium .......... @i2 
Export remotes mnrrow...... cece eee @t2 
2 Serre: @05 
Ne 2 wernsnmeds Grint 
No, 1 bungs ..... @it 
No? tne To) 
Midtles, regular ; @in 
Middles, selec t, wide. 2@2% in. diam...1.10 
Mi'lex, aelect. extra wide, 24) In and 
EE \Neeesuidbeaweiaeaeecinaweeseesed 40 


Dried bladders: 
12-15 in. wide. flat 
10-12 in. wide. flat 
8-10 in. wide, flat.... 
6- 8 in. wide, flat.. 

Hog casings: 
Narrow, 
Narrow, 
MEMVER. TORWIAT o.0sccccccsccccecece 
Wile per 100 vile 
Extra wide, 
Exyert Wanen ........0..0.0..., 
Taree prime bungs, 
Medium prime bins. 
Stall pritne ya 
Middies per set. 
Stomachs ° 





per 100 yds 
speelal, 





COOPERAGE. 


Ash pork barrels, black iron hoops. $1.40 @1 42! 
Oak pork barre's. black fron hoop. 1.20 = 24 
= perk barrels, galy, iron hoops. 
7 pork barrels, galy. iron hoops. . 

hite oak ham tierces.... . 
Red oak lard tierees 
White oak lard tierce: 


id ” 
Be eter Sores 10 





Week ending November 3, 1934 








NEW YORK os PRICES 


LIVE CATTLE. 


Steers, good 






DE, TE 5 oc hina ccwes- sean al 
Cows, common and medium 
BG NE. oo o:Sictninidigie vice ousbcarenbaens 
LIVE CALVES. 
Vealers, good and choice........ -.-.8 8.00@ 9 50 
be ee eee 5.50@ 7.50 
TO GUNIIIED 65. de o'sin'e wx: 0-0 60:e.eralannne 3.00@ 5.00 
LIVE LAMBS. 
Lambs, good and choice............. 5@ 7.25 
RAE, SRNL. sc0ves-s on oe vne¥ene se 6 00@ 6 50 
SE acccasonetceee wabaceee ccesee . 3.00 
LIVE HOGS. 
Hogs, 186 Ib. average, good and 
GRUNGE os.b:6s sic ednnedansesasaabreen @$5.75 
DRESSED HOGS. 
Hogs, 90-140 lb., good to choice..... $10.25@ 10.75 
DRESSED BEEF. 
CITY DRESSED. 
Choire, mative, WOATF .ccsiccesecccesics 15 @16 
eee ee 15 @16 
Native, common to fair........... -.-- 124@14 
WESTERN DRESSED BEEF. 
Native steers. GOO@ROO tha.......... -14. @15 
Native choice yearlings, 440@600 Ibs... 14 @15 
Wood to choice heifers.........e eee. oeeIR @14 
Good to choice cows... 11 @12 
Common to fair cows... 9 @10 
Fresh bolugna bulls............. 7@8 
BEEF CUTS. 
Western. City. 
No. @22 1 @23 
a) gE ee ree @2) 18 @20 
Bi. SUNS ois bs eke oe gkees @1l7 14 @7 
Sr: @26 @30 
b< | @21 @24 
N as @18 
No. 1 hirds and ri ali 1 @i1s 
No. 2 hinds and ribs......13 @14 13. @14 
No 3 @l4 14 @15 
N», @13 13 @l4 
No. @12 11 @12 
N>. @14 @14 
No. : @12 @13 
No. 3 chucks. @l11 ll @12 
ee err eee ee 7 @8 
Se ee 22 G33 
iets CON, SOC OR, Ale cc acvcecdvcs oosts GC 
Tevderiol es. 4@6 We. ave........ee cose GA 
Tenderlol s, T@6 tbs. ave...... eneweees 50 @CO0 
SE GUND assed rswercswewseeaeuns ell @12 
DRESSED VEAL. 
CE -sinececcccseneebe eres wananinneneaen 12 @13 
OEE sv oewsscwesescevinr cesta beNsbiee 10 @I11 
CUUIND: oink ceeccsewesuercqcsrneseeenee 8 @9 
DRESSED SHEEP AND LAMRS. 


Lambs, prime 
Oe Se a 
Lambs, medium 
Sheep, good 
Sheep, medium 















144,@15%, 
.1314@14%4 
114%@1°% 
5 7 


coe 4 5 


FRESH PORK CUTS. 


10@12 Ibs. .14 


Pork loins, fresh, Western, 





@15 









Pork tenderloins, fresh. . 
Pork tenderloins, frozen .......0006 
Shculders, Western, 10@12 Ibs. 
Pearee, Homelas, WeeseeR. ..0.c ois vcsecccus 

DRED, ESOUUNE, WORE Re oes viccicncvicecs.c 5 
Hams, Western, fresh, 10@12 Ibs. avg.14 @15 
Pienie tats. Western, fresh. G@S Ibe 

en, _ MO CE Ce ree 11 @12 
Pork trimmings, extra lean ............ 16 @17 
Perk trimmings, regular, 50% lean..... 11 @12 
RE ea eee an eee 1l @11% 

SMOKED MEATS. 

Hams, 8@12 lhe. avg...cccccccee ++++-18 @19 
Bites, 206g8S Ue, avy. ..ccccccccces --.18 @I19 
Bemis INGE TO. AUBiisc ccccccnicearcne 18%@ 9% 
Se ee en oon eee 
oo ek OR Ee, ee 1244 3% 
City pickled bellies, 8@12 "ibs. ‘avg... 18 @ 
Bacon, boneless, Wester. : Ke art 
Bacon, bonel*ss, Bee gaat teeeteet eae @24 
Rollettes, S@10 ths, ete Koae cere ----18 @I19 
-< "  g eseeereeaee P25 
Rr ee: 25 27 





FANCY MEATS. 





Fresh steer tongues, untrimmed. lhe a ponnd 
Fresh steer tongues, 1. c. trm’d 30¢ a pound 
Sweethreads, beef 2... 30¢ a pound 
Sweethrenads, veal ....... 60¢ a pair 


Recf kidneys ...... 





Mutton kidneys ..... 

| ee, ae ' 2 
NY aia nik ek boo eninpe-e wa ee 
Beef harging “tenders Sevetensuen sew 
Lamb fries ..... cnnscscesecresocees Of 


BUTCHERS’ FAT. 


10¢ a pound 
Re each 

27¢ a pound 
I4e a pound 
22¢ a pound 


Uc a pair 


sn, iy, MEE ee! 
BURN URE ..cccccecosescecccescces SES CE 
SY NE wcccvcnecicccosecsecccos ONES 


Inedible suet 


GREEN CALFSKINS. 


2.50 per ewt. 


5-9 9%4-12% 12-14 14-18 18 up 





Prime No. 1 veals. OS 1.30 140 1.45 1.70 
Prime No, 2 veals. 07 1.15 2.25 Lo) 1.45 
Buttermilk Ne. 1.. 06 1.05 1.15 120 eee 
Buttermilk No, -05 95 1.05 110 «4... 
Branded grubby U4 65 yh) 80 10 
Number 3.......... Ut 65 75 80 -90 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 Ihbs., 
SOT THO WCOOE vac co ccenedvecensss 75. 
Flat shin bones, avg., 40 to 45 Ibs., 


Oe FOS MCE: cacnvesevenccacese 
Tack or striped hoofs, 

White hoofs, per ton............+. 
Thigh bones, avg. 85 to 90 lbs., per 
ROE eee ee 
Horns, according to grade.......... 





Ra 4 








PRODUCE MARKETS. 











Chicago. New York. 
Butter. 

Creamery (92 score)..... @28% 284% @28% 
Creamery (91 score)....27%@27% @28 
Creamery firsts (88 score). 24 £@25 @26 

Eggs. 

ee: a 26% 5@:‘ 27 7% 28 @28% 
a SE ee 25144@25% 25% @26 
Standards @ 2114 22% @22! 

Live Poultry. 
DENN city en saa sanaatets 12 @16 15 @17 
oo ee ee 16 @18 
DE - 6-0.005.0:000 canes 15 @16% 18 @19 
6 ee see 14 @16 15 @20 
SEA eee a 12 @15 9 @13 
Ee re ee @i2 12 @14 
Dressed Poultry. 
ee BEIGE. os0cieweses 18 @19 @19 
Roasters, 43/54 ......... 18 @20 19 @20 
Roasters, 55 @23 21 @23 
Fowls, 3 @i5 14 @'6 
48/59 @19 18 @19 
Oe Ce WP acs cvicice. st 19 @20 19 @21 
—— e—_ —_ 


BUTTER AT FOUR 


MARKETS. 


Wholesale prices of 92 score butter at Chicago, 








New York, Boston, Philadelphia, and San Francis- 
co, week ended October 25, 1954: 

Octoker 19 20 22 23 24 25 
Chicago .......2 26% 26% 26% 26% 227% 
ee 27% 27% 27% 27% 28% 
ae 27! 27% 28 28 28 28% 
ere 28% 281% 28% 28% 20% 
San Fran. 23% 29 29 29% 30% 

Wholesale prices  carlote—fresh centralized but- 
ter—90 score at Chicago: 
25% 25% 25% 25% 26 27 
Receipts of butter by cities (tubs): 
This Last Last — Since Jan. 1. — 
week. week. year. 1934. 1933. 
Chicago 38, 246 35 467 45,835 2.688.852 3, 026, 846 
 . Waa 50,820 56,418 3 114,892 : 
Bostcn.. 17,877 14,818 1,102,422 
iy ee 16 440 17,208 1,008,911 





Total 121,449 120,604 134,279 7 944,987 § 
Cold sterage movement (Ibs.): 


In Out . On hand 
Oct. 25. Oct. 25. Oct. 26. 
97,254 340.925 35.405,002 


Chicago ... 
me Os os 


. 91,090 189,504 9 270,120 

Boston - 16,521 71.8383 4,205 85 
Phila. ..... 10.980 37,918 3 629 859 
Total ...215,645 640,190 52, 510, 932 
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Same 
weck day 
last year. 


£3,777,072 
19.021,(64 
5,508,735 
2,711,728 


81,018,599 














CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


insertion. 


Remittance must be sent with order. 


Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. 





Men Wanted 


Position Wanted 


Plants for Sale or Lease 





Beef Salesman 


Wanted, experienced beef salesman to 
take charge of beef sales and cooler. 
State age, experience, references, salary 
expected, and size of business in head or 
tonnage of which you have been in charge. 
W-728, The National Provisioner, 407 S. 
Dearborn St., Chicago, Ill. 





Plant Superintendent 


Wanted, plant superintendent for small, 
well-known eastern plant manufacturing 
quality pork sausage and curing high- 
grade bacon. Give full information as to 
qualifications and previous experience 
with references and salary expected. 
W-721, The National Provisioner, 300 
Madison Ave., New York City. 





Sausage Foreman 


Wanted, experienced sausage fore- 
man. State service record and wages 
willing to start on. Send application 
air mail to P. O. Box 952, San Antonio, 
Texas. 





Sausage Foreman 


Wanted, sausage foreman with experi- 
ence in packinghouse sausage department. 
Capable of taking full charge and able to 
produce as good a product as is on the 
market today. State experience, reference 
and salary. W-732, The National Provi- 
sioner, 407 S. Dearborn St., Chicago. 





Sales Representatives 


Large casing company in keeping 
with its expansive policies desires sev- 
eral sales representatives in West, 
Middle West, and South. 


Attractive propositions available only 
to men of proven ability. 


Give full details regarding your ex- 
perience and territories. They will be 
kept in strict confidence. W-725, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Working Sausage Foreman 


First-class sausagemaker with several 
years’ experience manufacturing all kinds 
of sausage and loaves both U. S. and 
abroad, Can make quality product from 
any materials. Understands entire depart- 
ment and not afraid of work. W-729, The 
National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 


$$ 


Well-equipped Plant 


For sale or rent, modern, well- 
equipped sausage plant in Cleveland, 
Large cooler space. Principals only, 
FS-718, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, IIl. 








Canned Meat Man 


Thorough knowledge and experience in 
all phases of meat canning operations, in- 
cluding dog food. Ten years in last posi- 
tion handling accounting, traffic, collec- 
tions, credits and in administrative capac- 
ity. W-726, The National Provisioner, 407 
S. Dearborn St., Chicago, Il. 





Plant Engineer 


Position wanted by reliable refriger- 
ating engineer with 25 years’ experience 
in operation, maintenance and overhaul!- 
ing of plants and equipment. W-722, 
THE N¢TIONAU PROVISIONER, 407 S. 
Dearborn St., Chicago, III. 





Meat Buyer or Assistant 


Beef and small stock man fully ac- 
quainted with requirements of chain 
store business, seeks position as meat 
buyer or _ assistant. W-723, THE 
N/TIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Beef Man 


Young man with extensive grading and 
distributing experience, including branch 
house selling, seeks connection with small 
or medium-sized packer. Middle West pre- 
ferred, although not essential. W-724, 
The National Provisioner, 300 Madison 
Ave., New York City. 


Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROoVvI- 
SIONER, 407 S. Dearborn St., Chicago. 














Position Wanted 


Plant Superintendent 


Young man experienced in handling 
all departments of pork plant wants job 
superintending operations in small 
plant. Now employed. W-727, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, IIl. 





Superintendent 


Sausagemaker, German, 40 years old, 
with 25 years’ experience in all depart- 
ments, seeks connection with large or 
medium sized concern located East or 
West. Knows records and costs. Now 
superintendent in small plant. Best refer- 
ences. W-719, The National Provisioner, 
300 Madison Ave., New York City. 








Plant Wanted 





Sausage Executive 


Am qualified to direct and manage all sausage 
room operations. Expert knowledge of all prod- 
acts, including specialities. Reputation for making 
quality sausage from any materials. Expert knowl- 
edge in figuring costs. Can put your sausage de- 
partment on money-making basis. W-713, The 
National Provisioner, 407 S. Dearborn St., Chi- 
cago, Ill. 
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Sausage Plant 


Wanted, sausage plant in vicinity of 
New York, Yonkers, Newark or Jersey 
City. State location and give full par- 
ticulars. W-730, THE N4TIONAL PRo- 
VISIONER, 300 Madison Ave., New York 





City. 


Equipment Wanted» 


Casing Cleaning Machine 
Wanted, used beef casing clean- 
ing machine, direct motor driven, 
Reply, W-716, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 


Ham Molds 


Wanted to buy, second-hand, pear- 
shaped ham molds. Please give price 
and description in reply. W-731, THe 
NATIONAL PROVISIONE2, 407 S. Dearborn 
St., Chicago. 














Equipment for Sale 





Howe Ice Machine 


For sale, Howe ice machine 
914x914. Excellent condition. 
Too large for our use. See under 
operation. Ruprecht & Co., 661 
Randolph St., Chicago, Il. 


Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition, Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 


Reconstructcd Machinery 


For sale, No. 43 silent .cutter; No. 3 
silent cutter; No. 32 silent cutter; No. 27 
silent cutter; 1.000-pound mixer; 700-pound 
mixer; No. 66 grinder; 490-pound stuffer. 
All thoroughly overhauled. Guaran 
like new. Reply FS-707, The National 
ir 407 S. Dearborn St., Chicago, 











Machinery Bargains 


The following machinery for sale a 
bargain: 

1 Anco No. 600 Laabs Cooker 

1 Anderson Crackling Expeller 

1 Anco 3x6 Lard Roll 

3 Mechanical Mfg. Co. Meat Mixers 

1M. &M. og, 

1 Lard Filter Press 

1 Steam Tube Dryer, 6’ x 30’ 

5 Cooking Kettles 

What idle machinery have you for sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 


14-19 Park Row, New York City 
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General Offices 
OTTUMWA, IOWA 


Hams, Bacon 
Lard, Sausage 
Canned Foods 


JOHN MORRELL & Co. 


“Since 1827” 


Ottumwa, Iowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


Beef, Pork 
Veal, Mutton 
Mince Meat 




















. The 
Pa — d tS€ Theurer-Norton Provision 
ran Company 
Hams Bacon Lard CLEVELAND PACKERS onto 














Philadelphia Scrapple a Specialty 





- ITams 

) John J. Felin & Co., Inc. | = 

4142-60 Germantown Ave., Philadelphia, Pa. Deli sites 
clicatessen 


New York Branch: 407.409 West 13th Street 


























wv 

Partridge 

PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


Liberty 


AiS- Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





























fooas of Unmatched Quality 


"ESera 


Managers 





QUALITY 
HAMS — BACON TASTIEST! 
LARD — SAUSAGE Reereas Caged ieee Seer ae Rit deve 


SOUTHERN ROSE SHORTENING 


The Vm. Schluderberg-T. J. Kurdle Co. 
Meat Packers Baltimore, Md. 


\ eee 


The Columbus Packing .Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Representative: M. C. Brand, 410 W. 14th St. 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in 


the preparation of this index. 
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CARLOT SHI PPERS 











East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 








The 
RATH PACKING Co. 
¥y ¥ 
Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 














KINGAN’S 


“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS—POULTRY 


A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 


Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, /ndianapolis Established 1845 


HORMEL 





otolo} ome tele) e) 





Main Office and Packing Plant 


Austin, Minnesota 























St. Louis 
Shippers of Straight and Mixed Cars 


Pork — Beef — Sausage — Provisions 
HAMS and BACON 


“Deliciously Mild” 
New York Office—259 W. 14th St. 
REPRESENTATIVES 


D. A, Rell, Boston, Mass, Washington, D. C. 
M. Welustein Co., Philadeiphia, Pa, 2 D- Amisx{ Buitimore, Md. 








|THE E. KAHN’S Sons Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 


HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON pa novel 














H. L. Woodruff W. C. Ford B. L. Wright P. G. Gra: 
259 W. 14th St. 88 N. Delaware Av. 631 Penn.Av..N.W. 148 State Pa 








~* 


JACOB DOLD PACKING Co. 


| Dob HAMS -< BACON wishis a 


SHIPPERS oF STRAIGHT ano MIXED CARS of PORK, BEEF SAUSAGE ano PROVISIONS 


% oe ee ee ee ee ee 
~ OMAHA v 


BUFFALO v 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U.S. A. 


New York, London, Ilamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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WESTON TRUCKING & FORWARDING CO., In, | 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 
Refrigerated Service 


15-19 Brook St. Jersey City, N. J. 

















THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 














of Sewed Sausage Casings 


PATENT Casing Company 


617.23 West 24th Place 





Hog Bungs 


PATIENT 


Sewed Casings 


Hog Bung Ends 


Beef Middles 
Manufactured Under Sol May Methods Rounds 
by the Pioneers Bladders 








HARRY LEVI & CO. 
iheaieaibe aiden 


723 West Lake Sirect Chicago 














TO SELL YOUR PRODUCTS 





Chicago, Illinois 


in Great Britain 








communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 

















UNITED DRESSED BEEF COMPANY 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 





Oleo Oils Stock Foods 
Stearine Calf Meads 
Tallows Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 


Calf Skins 


orns 
Cattle Switches 





Selected Beef and Sheep Casings 
NEW YORK CITY 


43rd & 44th Streets 
First Ave. and East River 


Telephone 
Murray Hill 4—2900 
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“FRESH PROCESS” HOG 








CASING CLEANING UNIT 








: ANCO 
cre ‘ : No. 595 





FOR THE SMALLER PROGRESSIVE PLANT 





HIS new ANCO “FRESH PROCESS” Casing Cleaning Unit No. 595 

eliminates the many disagreeable odors and unpleasant working 
conditions which have always been heretofore associated with the pro- 
duction of sausage casings from hog intestines. It also shortens the 
time of completely processing so that hog intestines are turned into the 
highest quality sausage casings the same day that the intestines are 
removed from the carcasses. 
“Fresh Processed” Casings are whiter, stronger, and cleaner than are 
hog casings produced by any other method. An increased yield of up 
to 12% more first-grade casings per hog has been obtained by users of 
this Anco Equipment. 
You will be interested in our new illustrated descriptive folder on this 
subject. Write for it today. 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 
117 Liberty Street 


. 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 

















Dealers—the way it's... |__ 


Smoked a new way... in ovens. Molded in a new form. 


The improved flavor writesanewchapter result... it slices at a profit from 
in dried beef history. Delightfully tender end to end. No waste. The finé 
.... With a rich, appetizing color. That's appearance gives it greater di 
what it has meant to smoke Swift's _ play value. An all-year-arouml 
Premium Dried Beefanewway..inovens. profitable item. 


Swift's Premium Dried Bee 











